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Use Summer 
To Be Lovelier 




Mrs, M. Rtynoltti, 
Beauty Skin Carr 
Consultant 



rphe Australian summer presents ideal conditions 
A for the radiant blooming of ynwr complexion, 
for this is the time when you spend so much af 
your leisure in the great outdoors* Do bp careful 
10 ensure that your skin is well protected by daily 
moist oiling 10 enable you to gain the benefits 
of summer skin love lines; Here ire some beauty 
suggestions that will help you to remain radiantly 
lovely throughout the summer and beyond. 



Complexion Sparkle 

'V'our skin will look flower-freih even after a 
A hni or tiresome day by fnllnwing thu simple 
beauty hmt. Remove stale make-up, then wipe over 
your face and neck with lemon Delph freshener 
to clear away impurities in your porei and to 
Tefirje and refresh your ikin. Before making-op 
again, smooth in a film ol oil of Ulan and your 
complexion will glow with youth and deep-down 
loveliness. 



A Lovely Smooth Neck 

"CW a beautiful smooth neck, toning is of immense 
* value, for it prevents the neck and throat from 
bvnrning slack and tired. Soak a pad of cotton 
wool in lemon Delph freshener and bristly pal 
both neck and throat in an upward and outward 
direction. This uimulaies the circulation so that 
flcigghih akin cells are reactivated and any tendency 
to salloutiess is cnrrectedL Follow this with a 
smoothing of moist nit of Ulan. 



An Instant Beauty Bath 

Tf you have to hurry away to a party or an urgent 
^ date without time for your bcaury bath, it is 
an easy matter to freshen up in a few seconds by 
simply smoothing the face, neck and hands over 
with a cotton pad soaked in your lemon Delph 
freshener This will ensure cool, dainty freshness, 
besides the beneficial toning and cleansing that 
ihr beauty lemons will give your complexion. 



Smooth Elbows 

Smooth and lovely elbow* will enhance the beauty 
of your Vflin, Combine a teaspoon each of 
white sugar, lemon Delph freshener and oil of 
Ulan, and mh the mixture well into the elbows 
until the skin becomes pink and clean. Remove 
puck with warm water, dry thoroughly and then 
smooth in a rich film of the Ulan oil to nourish 
and promote a silky xxnooth surface. 



MAY WE SUGGEST . . . 

The ideal solution ro oil your gift problems for 
friends in Australia or overseas 15 a gift subscrip- 
tion to 

The Australian 

WOMEVS 1VEEKIA 
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ISSING &3urnmLi 
from South America 
arc among the fish in the 
big aquarium in a Md- 
bomc bank's "Ladies 
Suite." 

Nrce loucb! 

The tuilc. wai deugned by 
men and h staffed by 
women. Everything in it Is 
geared to taking the irenzy 
out of female finance, 

Wrestling with the decimal 
dot* iu rtreity nmk cheque- 
books decorated with a white 
rose could almost be a 
pleasure for customers usinR 
the lounge which takes up 
most of the suite. 

Tirrquuise, roue-Ted, cream, 
nnd gold are the colors 
chosen to motbe. 

Madam can repair lb er e 
to telephone the bad (or 
good?) uewa about her hank 
statement to her husband, Jo 
meet frienua, write letters, or 
just relax in the comfortable 
chairs before battling; into 
ber shopping. 

A curved glass screen in 
panel* of amber, rose, and 
white shields her from male 
eyes in the rest of the bank. 

,r Tbe idea isn't new, it is 
guite widely used overseas. 
But we thought it was time 
Australian women had the 
same confederation./' said a 
bank spokesman io a suitably 
protective manner. 



Our Cover 



• Tommy Ehinduii, 4, of Croiuiila, N.§,W., with Bufly, the Newfound- 
land owned by Tommy 'b j^rsind parents. Mr. and Mm. Don Richardecm^ 
af Collaroy, N.S.W. Among famous owners of NewfotxrodLandB «rc 
Bing Omby* Senator Roberl Kennedy^ Walt Dnmey, and King Uossmd, 
of Morocco, **And the HidtardaoriR, of CoDoroy 1 r) jolted Mr. Richard- 
son, HtiffVft story* pag^s 8 f 9. Picture by staff photographer Ron Berg. 



APROPOS sbrahk dogs; 

the tiny pekinfese pic- 
tured here is out a new pup, 
1( ts a fully grown mini, 
measures 7tn. long and 
weighs Hfb, The aormal- 
uzed peke with it is a kennel 
companion^ 

Both dogi belong to Mrs. 
R. Barnes, of Pennington 
Park, who conducts 

pefcingese kennels. 

The little one. Shan See, 
is Use months old and was 
one of a utter of two* The 
©d»«r pnp died. 

Mrt Barnes said she 
would probably keep the 
tiny tot as a pet 

The great 
Alexandre 

YOUNG Sydney actress 
Wendy Lingham recently 
modelled for Paris* leading 
hairdresser, Alexandre, while 
be cm and shaped a £380 
wig on her head to be worn 
later in a Dior snowing. 

Alexandre had four at- 
tendants yn band while he 
was working on the wig, and 




told Wendy that he was 
growing the beard for a role 
in the Burton-Taylor film 
*Taming of the Shrew." 

Wendy is based in Lon- 
don, and com mules io Paris 
and Rome lor various jobs, 
including film and TV com- 
mercials in Rome. She has 
also had a screen test at 
the studio owned by Carlo 
Ponri, Sophia Loren's hus- 
band. 

She is 22, and has been 
overseas since February. 



JTNGUSR tour promote™ 
are advertising a jfoh 
boat trip to Egypt as a fot- 
day "Sirm Cruise." En f creed 
diet ... no chance to get 
at food . , . no jfteaJbaf 
down to the earner for 
chocolates or apple pie and 
cream. We're wondering if 
the ship's officers frisk pas- 
sengers baggage for 
smuggled rations' 




m Famou* hw-drmer Alexandre wtfh Australian modei in Pi 



TOMMT HAMXWfS 

Thought for 
the week 

Momma once sard, 
"Wrtaterw kapp em d ta thm 
wnftr and jarr, dwtmr 
«msk t ond rfonong ft»~ 
ffsfaef? How da the 

tmog people — am* 
Ike eMfer omcM, foe 
that mettvf? Tft dfa- 
M*fc#^i«3 r to dmcw tm 



gmtheef Amd the damtml & 
T" hod t* wash that hard 

far a IMmg yotr'J A» «ot». 
i*fl hat complain. So if 
tWr. middf^ogad mi m 
TOOnq cmtpk urrrfn ytm 
to ffo eovdng, damH p* r 
too ** , , , 

MOMMA'S MORAL: 
tf yo**re over «, 
smy away from dh- 
cotheques. At thh aye, 
rfs no longer dancing. 
Ifs suicide, one bone 
at a time. 
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MMu-a-a—huh 
SUM NT A Mi O! 



See story on page 15 




• Famous Japanese actor Koichi (he. 28, is two people* The fir$t is him* 
*?lf (above, and lop right) tithe in his working kimono*, boyish* with a 
*ense of humor that keeps showing* The second person is Shi tit tiro* the 
noble Samurai, of unassailable: dignity* portly in the gorgeous balky 
rohet in which he upholds the Shogun and foils the wicked JHinjas 
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Readers write 
their views 
on unmarried 
mothers 



• A mother says — 



"Mother*^ stand by your daughter** don't turn them dawn. They 
need you. Visit any public hospital where theme girls await 
their babies — disowned by their families, no visitors. It 
will haunt you all your days" 



KEEP THE BABY? 



# A flood of letters has been received since we published "Plight of the 
Unmarried Mother 1 " in our issue dated December 15, Here are some extracts. 



Her parents 

• We are an average suburban 
family of five — three children, 
one of ihem adopted — and we 
are a very close-knit family. 



WE have shared our 
good times and our 
sad times; one person's 
problems arc oars; we 
talk them out together 
and share them* 

Our Christian lives to- 
gether are blcswd with the 
knowledge that ruit family 
priest stood by us and helped 
us through our trouble. 

Our daughter was never a 
problem. She was very de- 
voted, led a clean life, be- 
longed 10 her church club, 
and held a good pout ton. 

What are a parents' reac- 
tions when a daughter tells 
them she i* going to have a 
baby? Firstly shock "Oh, no, 
not my child." Then piry, a 
great love, and understanding 
(ha I our child needs ns. 

It it loo late for pity for 
ourselves. Only a great self- 
examination. Where did t fail 
my child? Was I too busy 
with outside interests to see 
my need in the home? My 
huvbaml frit the very same 
way. 

Walked ami 

We asked the boys par- 
ents to our home with the 
boy [he was too frightened 
to tell them) and talked it 
all out sensibly. 

It wasn't to be a rushed 
marriage just to save our 
faces. We intended to stand 
by our daughter. The boy 
told our daughter he loved 
her and wanted to marry 
her, bo alt was settled and 
■ wedding planned 

Then, when she was four 
months pregnant, just 13 
days before the wedding, 
ifcc boy walked out 

The heartache, the it rain, 
the lonely month* ahead, and 
the endless tearful days and 
Sleepless nights — I tried, as 
a mother, to relieve her 
suffering. 

I asked her if she wanted 
to stay with tu or perhaps to 
save her embarrassment, to 
enter a church home to wait 
for the baby. 



Her reply was; "Mum and 
Dad, I'm so sorry for wbat 
I- have done 10 you, but 
please don't send me away, 

"Running away won't help. 
I muft live it down and try 
to take the stares and the 
gossip. But please don't turn 
me ouL™ 

As if we could! What kind 
of parents would we be if we 
only wanted children who did 
only the right things. 

Our neighbors were mar- 
vclious. They had known her 
smce she was a little girl. 

The Welfare people and 
the hospital advised adoption. 
The baby, they said, must 
be considered. 

In September my daughter 
gave birth to a dear little 
girl alter a diflirult confine- 
ment. "I'm so happy." she 
toid mr, "but 1 have only 
five days to make up my 
mind about her future." 

As a mother, could I ask 
her lo part with her child? 

Next morning the answer 
came to me suddenly. 

That night my husband 
and I went to see her and 
he said, "My dear r your baby 
b beautiful. Now, all mothers 
gel a present when their baby 
is born, so what is your 
wish?" 

"Dad," she said, *T have 
two wishes One I know is 
impossible — t can't keep 
my baby. 

"But the other is that you 
and Mum adopt her. I can't 
bear to part with ber." T 

Of course there were a Jot 
who were against ll. Some 
said we were loo old. 1 am 
42 and my husband is 45. 

But we did adopt the little 
girL Now, almost four 
months old, she is happy and 
contented and loved by ui 
all. 

Mothers, stand by your 
daughters, dWt rum them 
down. They need you. Visit 
any public hospital where 
these girl* await their babies. 
Disowned by their families, 
no visitors. It will haunt you 
alt your days- 



• MtMmmA tat* writers ♦# i*e letters 
published tkb- mm and 



Anmyamlty 
nerved to avoid eaai 



TN the two years be- 
-I- iweern her birth arid 
the time I met my hus- 
band, I had three offers 
of an "affair" — men 
thinking \ rnusi be a 
"good-time giri 1 ' because 
I had a baby. 

When I met the wonder- 
ful man I knew was Mr. 
Right, I told him □bout my 
daughter and he was so 
shocked I thought I woulrhVt 
see him again. 

But be came hack and said 
my past made no difference 
to his love for me. 

I believe a "past" like 
mine always has some effect 
on a man's love; deep down 
his trust is conditioned by 
"Could « happen again?" 



"A SLMGBT GRtJDGE" 

• I was fust 20 when my slaughter was 
horn, and although I could see what a 
handicap keeping my child would be, 
once she was in my arms iu all her petal- 
like loveliness, I couldn't part with her. 



Shortly before we were 
married my mother died and, 
in her will, left half of a 
targe estate to me and half 
to my daughter to be kept 
in trust until she was 21. 

When we were married my 
husband and I started out on 
a big financial venture which 
would have been much easier 
had we been able to utilise 
funds held in trust. 

I feet sine, although he 
never says anything, that my 
husband holdi a wee grudge 
against my lirtle girl. He 
could have had so much more 



cash for his venture. Perhaps 
1, too, subconsciously hold a 
grudge! 

We have legally adopted 
my daughter and have a son 
two yean old, with another 
baby expected any day. 

Although I do my level 
best to be fair, I love our 
son a little bit more than my 
daughter, and she sometimes 
says, l Tou love John much 
more than me." 

My husband comes from 
work full of kisses and ques- 
tions for his son. My daugh- 
ter is ignored until 1 say 



something to remind 1 in. 

I Bnd myself secretly hto* 
ing our next child will be 4 
boy, too, » chat when \ .«> 
says, "Do you love the baina 
better than me?" and woHa 
about Daddy 1 ! love, 1 can w% 
"Daddy loves boys in a * 
feseut way* but we love .-an 
best because you are our • dj 
daughter." 

My husband will alv iys 
care for las own cJuki t* 
most, although he m mrin% 
ful with my daughter d 
never ^throws her in inj 
teeth," as the saying go* , 

I myself do truly love I ff, 
but that love b deeply tin d 
with pity and, perhaps, 1 
shade of resentment. 

So, I would really ad 1* 
any unmarried mother 10 
arrange for adoption. 



"FEW NEW DRESSES — BUT ITS WORTH IT* 



TT7HEN I learned I 
TT was pregnant it 
was a shock. But I think 
perhaps deep down 1 
looked forward to having 
my baby. 

Of course there were those 
who sidled up with a sly 
liftle smirk arid said, "You 
don't have to have it, you 
know/' 

1 consider abortion murder 
and therefore quite a few 
people went away with their 
ears J ling ing. 

Then there was adoption. 



t) Ye*, I kept my baby and have never 
re*rretted it T although al times UUngs 
have been difficult. 



The attitude of many was 
"Don't admit your mistakes 
— hide them and they IE go 
away/' 

On the other side I re- 
ceived help from my 
parents, minister, the Chil- 
dren's Welfare, and some 
wonderful friends. 

The day my baby arrived 
was ■ wonderful day. 

Although 1 missed not hav- 
ing a husband to share her 



with, the hospital atai? and 
patients were wonderful lo 
me. 

I had told them the truth 
as I believe being completely 
honest about it all is very 
important and people respect 
you for it. 

Six weeks after I came 
home I went hacJt to work 
again. 

It was the hardest thing I 
had 10 do. I hated leaving my 



baby, even though I knew 
my mother could take better 
care of her than I could 

At times I resented my 
mother terribly because baby* 
being used to her, cried or 
her instead of me. 

The only advice 1 can ofler 
yon is to hold your head ip 
and be proud of your ha y. 

Vm sure you will find )4D 
have a baby every bit as won- 
derful as nunc. 

life will be hard for y *u. 
There will be few new 
dresses and parties, but bo 
lieve me it U worth e\' ry 
single sacrifice. 



TOP HAD BETTER MARRY 3€M£ 9 MADAM" 



m 



EN I was 11 I 
was sent to an in- 
stitution for not going to 
school and the court 
blamed my parents, 

I was in two institutions* 
for six years, and when I 
came home my parents were 
drinking more and, each 
week, had a bout around the 
kitchen. Mum lasted one 
round usually and Dad won 
with a knockout. 

Then 1 met the biggest 
mistake of my life, f went 
with him for six months and 
he even asked my father if 
we could get married 



• We never did have much, and my 
parent* drank what we did have* There 
were seven children. I was the eldest. 



1 was very proud, because 
he was a decent boy. 

I had never been involved 
with any boy before and he 
was very pleased about dial. 
1 gave myself to him and 
one month later I was prcg- 



Of course my Mum and 
Dad were tickled pink think- 
ing l*d be getting married 

But when I told him, he 
explained he had been seeing 
another girl and he didn't 



know what his parents would 
say about marrying me be- 
cause of my background! ] 
told him to go to hell. 

I cried for months after 
because ! really loved him 
and fell such a fool anyway. 

1 intended to keep my 
baby no matter wbaL, and 
when 1 was seven months 
pregnant 1 met another boy. 

You can imagine bow ter- 
rible I looked, but that didn't 
seem to matter to him. 



He asked me to go cut* 
but I was too ashamed to be 
seen, so be took me to ^ 
drive-in every week so people 
wouldn't see me. 

He walked the floor when 
my baby was born and when 
it was all over he came to 
sec me with Mum and Eid 
and said, "You had better 
marry ME, Madam, bet* w 
if 1 have to go through itia 
again I d rather it was you." 

Now I am very happily 
married and have two chil- 
dren. 

My husband loves 
little girls and we never i& 
anyone the eldest is not his 
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• A jilted girl — 

jh. boy I had loved and 
fpsU d f who had helped plan a 
jitcHii erful wedding* suddenly 
iidn I even know meS* 



• A childless woman 

"I never realised how much 
pregnancy meant to a woman 
until I found I could never 
become pregnant myself 



(I It GIVE HIM UP? 



I "Wrong, 
selfish" 

1i LDNT !t«rp my 
ittg little giri, but 

I I tinny she is better off 
wih ' r adopted parents. 



pf (Ml' 

Wit 

to 

child 
ttrji 
mine. 

Bui 
drarh 



wrung to keep our 
wrong and selfish, 
are (hinting only 
o«ttt heartbreak in 

;jem. 

1 entered the home 
; the birth of my 

was determined to 
r. After all, she was 



hen I began to think 
t re allied I must 
her even if it cost 
UK hk sanity I 

Until done wrong, not the 
tab) hy should she suffer 
for m mistakes; the anguish 
■ 1 ■ branded as illegiii- 
tsatt, the torture of whisper- 
:nz Iren imitating; their 
puts senaefesi chatter and 
tiling why she had no 
(fcdck ir why her mummy 
HU f married. 

My parents were elderly. 
[ Ad not want to burden 
tbrm tih her, 

I i I will never target 
ihai ir face as long as I 
: tint I know she will 
ni • r for my wrongs. 

*I te as an 

*dc tied child" 

\i WING the child to 
be adopted would be 
ikr f res* solution. 

! ! ihai J am in a posi- 
E*n ! iftc both sides of ibe 
"gui nl, as I was the child 
I *ri ao i n married mother and 
I iifopr i when jiurt a fort- 
I Jfefci M 

m at 15, I learned the 
I TDth [ loved my adopted 
I hmii twice as much, know- 
I ; : : r -y longed for a child 
I and .id chosen me. 

Few my real mother I 
I *t» ch love and a deep 
I riani: illness that she had 
I "if nrage to realise that 
'y ipvtfrg up her baby, hoth 
I «mlti enjoy a happier, less 
tftmpJicated life. 

'i iroved 

JJJ- boy whom I had 
1 nved and trusted, who 
-'Iped plan a wonder- 
ed ^ending, mddenly did 
- en know me, 
So. at 16, I found myself 
*lcnir — and pregnant. My 
PHeiua didn't understand 
worry or anxiety, they 
ft* wOflw about what the 
"tightxm would amy. 

A dergyrnan arranged for 
°* i(> go into a home - to 
for the baby's birth. 
t*i h day at thai home I 
Jiked the umr question 
■tow adopting my baby, and 

" UirtiM IAS U KMLN\ W 



each day I gave the same 
answer — no. 

They told me I was too 
young 1 to burden myself wish 
a baby, that my youth would 
be lust, that a baby needed 
two parents. 

Well. I have proved they 
were wrong. 

When my beautiful black- 
haired, blue-eyed baby was 
born, my parents" attitude 
toward me changed and 
they took us home to live 
with them. 

Later, earning £ 1 1 a week 
as a waitress, 1 gut myself a 
Hat, for which I paid 
£4/15/- a weds rem, paid 
£3/10/. a week for a baby- 
sitter, and £2 a week for 
foodL 

I met a wonderful boy 
eventually and wc were mar- 
ried last March. 

He loves my tittle girl* and 
until she in old enough to 
understand We are going to 
hriflg her up in the belief 
that he is her daddy. 

'Two happy 
mothers" 

J p too, had a child out of 
wedlock. It was impos- 
sible for the father and me 
in gel married, it never 
would have worked ouL 

After many Song, sleepless 
nights T made the hardest 
decision anyone could make 
— to have my child arinptctL 

My dtWlnr wa<i wonderful 
and helpful at the time and 
SO were my parents. 

Now 1 am a very happily 
married mother of a won- 
derful five -month-old baby 



Naturally, I told my hus- 
band about my baby ln-fore 
we marriedL 

All he said was, *Tm glad 
you told me.- The- past is 
pa.tt. I^ei us lie happy in what 
lies ahead."' He has been 
wonderful about ir. 

So t now I am a happy wife 
and mother, who has also 
made some i hildless woman 
a happy mothrr. 

"There was no 
easy way ©«t** 

J HAVE been in lovr, des> 
peratcty* with a hoy who 
said he loved me but never 
realty acted as though he 

did. 

This is where ibe male 
has the advantages because 
he knows yon will think thai 
tf yon don't eo-operatr he 
will walk off and find a girl 
who wilt 

When I told my boylrieud 
f was pregnant he laughed 
in my face and told mr I 
would have to prove he was 
the father Urfore he would 
do a thing. 

I had only two ahema- 
lives — an abortion fal- 
1 hough my Christian beliefs 
were against it] or to he- 
come an unmarried mother. 

1 at first decided on the 
former, as I believed, as 
many girls do r that abortions 
are easy to arrange- I was 
wrong, and had tf* realise 
there was no easy way out 
for me. 

My maternal instinct came 
to the fore and I thought 
of keeping the baby. Loot- 
ing back now I tan see what 



7 HOPE W MARRY HIM " 

I WAS the envy of all my girilricnds when I 
started going out with my bnyfrieiid. Wc planned 
to be engaged on my birthday and marry taier. 

Then, abcuJt seven months ago, we let our feelings get 
out of hand. He said it didn't matter as we loved each 
other. S<>, we rnntinued and I became pregnant r 

At first he said we could still be married, bui three 
months later he sand hts best mate had laid him it 
would be foolish (a marry at our age— he is 19 and I am 
16 + He wanted me to have the baby adopted 

"His rcspofltstfrUilies** 

His mother is very happy that I am keeping ihe baby 
and his married sister has offered my Itaby and me a 
home with her after it is born. 

My boyfriend is paying hospital expenses and said he 
would fcive his permissmn to have ihe baliy registered in 
hi* name. 

At firsl I refused to let him see the hairy after it is 
born, bui his mother said if he could *ee the baby it 
might wake him up to his responsibilities. 

All right. 1 will l*i him s*t the baby, hot 1 wont 
marry him unri! be. pmves his love for mc 

1 know it will be n struggle, Imt I intend to give my 
ha by all the h»ve 1 ran, and hope that one day his father 
md 1 will be able to marn 
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a loo fish mistake that would 
have been. 

Believe me, the hardest 
decision I had to make was 
to have the baby ado pled. 

I would like to add that 
my parents and my friends 
were wonderful lo me. 

"A loving home 
for a haby" 

I NHVER realised how 
much pregnane)" means 
to a woman until I found I 
could never become preg- 
nant myself, 

Then I folded myself in 
a blanket of self- pit ■? and my 
nerves went. 

It was after I began to 
recover that f realised I had 
been thinking only of myself 
and that my htuhand longed 
fur childreo as much, if not 
mote, than I did. 

When I hold a baby ip 
my arms my heart almost 
hreaJts J and my husband 
holds mc while 1 cry for 
both of us. 

We have been torn that 
we must have a home of 
our own before we can even 
put our name on the list fot 
an adopted baby, and then 
we must wait for at least 
twu years. 

Alihoiigh we are. both 
working and saving every 
penny we can, it will be at 
least two years before we 
can finally build on the 
block of laud we own, 

I am only 21, but the 
years that lie ahead before 
I can hold a baby in my 
arms seem enrffe^ 

1 know there are many 
other couples like us, and 
any young girl who feels she 
must put her baby up for 
adoption can rest assured 
that her baby will be 
brought up in a lov ing bo*ttt 
with parents who will love 
and r he rish the thild for 



"I cried day 
and night 4 ' 

YEARS ago J was in the 
Same predicament as the 
two young unmarried mothers 
whose stories appeared in 
your magarine Last month. 

1 was talked into all owing 
relatives to rear my son, and 
for weeks I cried day and 
night. 

Finally I plucked up 
courage to go and claim him. 

t^ater, I married the finest 
man 1 had ever met, and ru- 
willingly signed papers that 
made my little boy legiti- 
mate, 

HeTote long my Kltle waH 
had a brother and I have 
never had (o divulge the 
secret of his birth. 

Now he i* married with 
his uwn family, and [ am 
proud lu know I reared him 
to be ■ good citizen. 



• His mother's view — 

fi */4l firnt f refused to let him see the 
baby after it was born, but his mother 
said if he could see the baby it might 
wake him up to his responsibilites*** 



• A man writes m 

• ^ THOUSAND sympatrues to the unmarried 
* mother who intends keeping her baby f and 

a million boos to a society which, by its holier- 
than- thou attitude, intensifies her problem a 
hundredfold. 

'*Nnw is the time for all generous-minded 
jH'upIr to rally round this cooragettus girl, 
regardless of her 'JnubandY misguided, gutless 
de^enicin, 

"Or are we all too "respectable*?" 

• A grandmother — 

"yyHILST my sympathies are with the girl who 
wants to rear her own baby, 1 would still 
advise adoption. l*be path is too hard to tread 



* Her parents! 
"threw her ou<" 

"IJNLIKE the two girls whose stories were puh- 
li&bed on December 15 f I was thrown out 
hy my parents. 

"I found it impossible to talk to either of them 
about my condition and left it to our poor family 
docior tn break the hews, 

"My mother immediately had hysterics and 
later bundled me ofl to a church home in another 
part uf town. Her main concern was AVhat will 
people [hint 

"My father agreed to pay my hospital bills, 
etc., but was very annoyed because I refused to- 
tell them thr name of the father of my child, 
who has never known about the baby. 

"To this day (the child is now Ifi) I feel this 
was the right thing. 

"I was too young to marry. He was too young* 
And I fell this was as much my fault as his. 

"In fact, f felt ii was mure my fault. 

"When my little daughter was ham. Mother 
clinic to see me in the hospital and spent about 
20 minutes there telling me in no uncertain 
ma oner what a despicable thing 1 was, and also 
managed to lell the same thing to three other 
patients, pins the nursing slaff. 

**It was at this moment the thought entered 
my head to keep the baby. 

"I v>n^ certainly not loved by anyone else in 
the world, and maybe my daughter would be 
able lo give me some affection." 

(FOOTNOTE: The writer kept htr baby /or 
the frit four ytari, but subiequent events ftaaliy 
Ud her to have the ehild adopted,) 

• One of the 
children — 

"J WA3 the illegitimate child Life can he an 
utter misery lo such children as I was- 

^My mother, thinking she was domg the best 
for mc, decided to keep me herself. She lived 
with my father as his de facto wife. 

'"They moved hundreds of miles from their 
home town, and all went well until eventually 
and inevitably the story got out. 

"Then came the tauuls and leasing*, the mock- 
ings and misery of a imiall child ostracised for 
no apparent reason. 

4L No mote invitations to birthday parlies, after- 
school ponies in the backyards, and an empty 
d^sl; beside me at school, 

"So another move, and on it went. 

"Later, some of the ugly udr ftj human nature 
showed itself when the Vespectable' young men 
would take me out. 

"When 1 would not co-nperaie with their love* 
making they would throw bark at me the taunt 
of my illegitimate birth, in ihe most hurtful 
terms. 

L 'fhil I have been lucky. I have a good }ob. I 
have met a man who loves me. 

"However, my experience has been enough to 
make me realise that no matter how much a 
inculin Invei her child the kindrsl thing \h* ran 
do is offer it for adoption and give it a rhaitrc 
of a real and rounded family life—- not one of 
loneliness and rejection.'* 
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Stop him dead 
with Mortein ! 




Even one i'iy can menace your family's health, because every fly is a 
carrier of dirt and disease. One fly can carry the germs of such dangerous 
diseases as hepatitis, poliomyelitis, and typhoid, To protect your family's 
health from filthy T disease- carrying flies, you should spray Mortein when 
you see even one fly in your home. Mortein kills flies so fast, they don't 
have a chance to spread disease Mortein. is completely safe to use. Mortein 
is different from ftU other insect sprays and can safely be sprayed any 
iv here in the home, even near babies and food. 

When you 9 re on a good thing . ■ . stick to it! 
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Mortein Fressure*Pak Prices: 
Small 5/9, Regular 7/11, Large 11/6 
Jumbo 13/ U. 

SPRAY SAFE, SPRAY ONLY 

mortein 
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Songwriter has the 
world by the ear 



}i:ASE, MISS 
DIETRICH, 

cor > r possibly 

your* 

CL, Marawood %vas 
,|,n- |t - his Melbutirni* tlat 
Iwhea I Krawted that single 
I line Ti? 'n' 5iar he had natr 
Ivrn h t»r llesh. 

Ii u . i riday, October 22, 
|1365- Noot day Marleiic's 
| Sldbi.i. sti? season would be 
e would Hy to Syd- 
Inry w the Monday, It was 
0* 01 never. 
Hi i3«l the note, added 
latelei, hM number, took 20 
lfyncs he hid written, and 
Iririut ihe lot into a big 
lemdopr. 

■si tiled, pushed in a 
kifttpL* record, then went 
mn* ifTwn and left the 
twb with the desk-clerk 
*t Uii; Dietrich's, hotel. 

Chain Mara wood said 
nnthmv «f all thi^, not even 
lo hi "ife, a breathtaking 
irirt ■ nwn to the model 
urfjflu (frolic Clements. 

Thi- Jfl lyrics were among 
(MO Charles Mam wood 
hid *, tten over 20 years. 

Thi record was pari of 
dw intrack of ,L Boom- 
endY/ j television musical 
t>f 13 half-boo ra, 
ihrmn irher that year over 
MdWi '.-ne's Channel 9. 

Thn was a show made up 
•■nhrf D f original words 
an| music written by 
Charlt Mara wood. 

It J beeti his first real 
dam- to be heard, and 
many who heard his songs 
afraid to use the 
*>rd genius" about a 
feilow i Indian. 

Some g! them Jpd per- 
anded him to approach 
MsHfur Dietrich, and now 
be hail Hone so. but with 
iw fur: M illar hope, 

Mia r>ietrirh roust receive 
wny mtk approaches all 
•wr the world 

Bui next day, early , she 
*ai cin the telephone: "This 
B Marlrnc."* 

VkTiilr Charles was still 
"KliL'in his breath she told 
*«n aV would get a player 
f| Q raj h n> bear his music. 
Jtaa ifie talked about his 
rmc*. 

"Beautiful/" said the deep, 
^briai, accented voice. 

*<w» lyrics are beautiful. 

era is one you call 
<-ty One Mother Need 
knew" fq r a time, 
J^tebcrc, I have searched 
J* a *'tig to follow 'Where 
Wt All The Flowers 

*K«af ( 1 think I have 
MiaJrj h/* 

^•mr said, "Yon km 
*** my dsow — yes?*" 

%i m said Charles, 

not?" the chsd- 



After 20 years they 
caH Jum "a genius" 



• He writes the music firs! — 

an to j i e re often sera tch i ng it 

with a nail while he is biiiUiin*: 
a bo»M\ and finishing it later. He 
then fits his lyrics to the song. 

By KAY KEAVNEY 




"1 usually go in the cods, 
and I thought your shmv 

on Id be ton intimate for 
that/' 

She laughed, and told him 
that wasn't so. " l liui tonjfht 
you will not sit in thr grids. 
How many tickets will you 
want?" 

That nighty after her 
delirious farewell perform- 
ance, Charles and Cardie 
hud supper with her. 

It was long posl 3 a.m. 
when Marl me got back to 
her hotel t but the record- 
player was waiting. A I once 
she began listening to 
Charles "Mara wood's songs. 

Charles sat up all r±it>hi, 
too, writing a song for her. 
'"Soldiers !>otrt Cry " 

Next roaming, Sunday, 
Maricnes only day off, jibe 
rang him early. The record 
was on its way to (he United 
Stales, Would he please 
bring another copy In her 
hotel? Or, if possible, two? 

It was all dream- like 
LwfY that day, Charles sang 



lyrir l>eauty and deep sad- 
rirss, I u nny songs, satirical 
•nniis, Mmg^ or loss and nf 
discovery t songs rnllicking 
and joyous dial get in your 
head <md woifl leave 

They were written by an 
extraordinary man who was 
an extraordinary boy. 

The youngest of a Sydney 
family of four, he left school 
at 13 in the dog-days of the 
l>cftfes5Hra. 

Fftl lowed a scries of odd 
>obs. In the ruid-tecju he sal 
one day on a rork looking 
pttt over Sydney Harbor try- 
ing to decide who and what 
he was and what life was. It 
was a kind of £uing~apart, 
which extended to two years. 

His family understood, 
without comprehending the 
uiiensity of this period. 

It ended one night when 
he heard someone playing a 
hVethoven sonata. He knew 
then that music would be his 
life, 

lie had never had a 
music lesson — he still plays 



ing what he ate, reading, 
thinking, listening to music, 
and pouring out bis songs. 

He lived precariously by 
progress paymenut from the 
company financing the house, 
paying rumsctf at bis own 
Moae-cultcr, laborer, plast- 
erer. 

He heard musk in the 
rhythm of pick on stone, 
hi mm it on nail. 

He never sat down to write 
a song, but held heart and 
imagination open and the 
song was there. 

First came the music, 
sometimes only two or three 
notes ... or all of it, with 
a single line, perhaps, of the 
lyrir- Sometimes easily, 



back and floundered into 
words. 

He learned thai, many 
months before, the girt, 
Carolle Clements, had seen 
his portrait, painted by a 
friend, but tacked the hund- 
red guineas to buy the pic- 
tured face she had never 
forgotten. 

These two, at dnce 
simple and complex people, 
fell deeply in lore. 

Within months (hey mar- 
ried and went to live in a 
rundown, historic cottage in 
Bathurst St., Sydney, while 
the stone hnttse, now finished, 
provided an income. 

Once again, Charles be- 
came a builder, pouring his 



FELL MJV LOVE AT SIGHT WITH 
THE LOVELY GMHL OJV THE HPS 



his new song for her. She 
wanted \u 

He sane- her his haunting 
"White ^Lady." Marlenr 
wanted that, too. And al- 
ready, from I he disc, she had 
by heart the lovely, doleful 
"White Crass," now part nl 
her repertoire. 

She said, "It U the sadden 
song I have ever heard-" 

But sad «miis an- only a 
fragment of the Mara wood 
range Next ihe took for beT 
repertoire a joyous piece of 
nonsense — straight rock — 
set to a driving beat, "Boom- 
erang Baby." 

She and her musical dir- 
ector and Charles talked 
about the hundreds of Mara- 
wood songs, 

There are songs nf all 
kinds, all thythms; songs of 



no mwtea! instrument. And 
the war interposed. It was 
I *»45 lief ore, a novice, he 
entered the Sydney Con- 
servator i urn to study har- 
mony and r:omposjtron. 

But Charles turned away 
from classical music to write 
songs of (as he says) "uni- 
versal human application." 

And write ihcm he did, 
for the next 20 years. 

For I '2 years, broken only 
by a three-year visit to Eng- 
bod, he lived alone on a 
rliff out at Srsdorth in north 
Sydney on land he liooght 
out of bis war gratuity. 

Year in, year out, he 
hewed a stone house nut of 
the rock, sleeping in a cell 
antong ha foundations, dress- 
ing in sacking or whatever 
came to hand, stiH not ear- 



sometimes with great diffi- 
culty, hut, invariably, the 
rest of the song would come 
to him. 

He never sought company, 
but never rejected what 
came to htm. And many 
came, curious about the 
strange, sotirary huihler. 

The stone house grew. He 
rented parts of it to artists. 
For a time he dreamed of 
a whole community there. 

One day, nearly four 
years ago, un a Inis, he saw 
a dark-haired girt. 

For a long time, every 
day, changing his habits so 
that he could find her 
again^ he caught that same 
bus, until, finally, there she 
was. 

He started to gn by, not 
speaking, then he turned 



energies into the cottage, 
culling stone, painting, 
building furniture, tieating 
songs out of the rhythm of 
pick on stone, hammer on 
nail 

One day, Melbourne singer 
Doug Kennedy knocked at 
«hr door. He had heard that 
Charles wrote good songs, 
and asked for a few for a 
pilot show ia be produced 
in Melbourne by an in- 
dependent producer. 

The producer took the 
show around the world, sell- 
ing it as a special in Ger- 
many, Canada, and Hang 
Kong. 

The melton overseas was 
so electrifying thai the pro- 
ducer himself came knocking 
at ihe door lo ash ii Charles 
had any 
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• f?hfiriV* .Wnrmrarocf 
and ha miff, model 
Caroile Clement*. 



Charles had. About 400, 

So "Boomeride" (winner 
of a special 1965 award by 
the National Television 
Society] wai born, and so 
Charles and Carolle moved 
to Melbourne, and so here 
Charles was in a Melbourne 
hotel talking about hts songs 
to Marlene Dietrich. 

Next day, flying to Syd- 
ney, nU Marlene could talk 
about was the brilliant 
Charles MarawoocL 

"Why/* she asked "Sunday 
Telegraph" reporter Hugh 
Curnnw, "do Australians 
hate Auffiralians?*' 

Australia, die told hint, 
had produced a great song- 
writer, and ought to be 
proud. 

A vire-president or the 
mammoth Musk Corpora- 
tion of America agrees with 
her. He has sent tapes of 
"Boumeride" to the United 
States with recommendations 
for network release- 
One nf Britain's most 
im part am m usic publishers 
agrees with ber, too. Recently 
he wrote to Australia that 
he was arranging lor Lon- 
don's top theatre manage- 
ments io hear Mara wood's 
words and music. 

He added, "This man 
could write a % Wesi Side 
StoryV 

Ar long last, it seems, 
Charles Mara wood is catch* 
ing i he worlds ear. 
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HOMECOMING for Buffy in he Richardson** Thunderbird convertible. The welcoming committee confuted of Mr. and Mrs. Dan Richardson 
and their mo grandchildren* Tommy t 4, and Jurfy, 3. Buffy'* journey from America took nearly a year, including eight month*' quarantine. 




m Afler a 17,000*mile (and weU over £10001) trip from 
America, Buffy, a lovable 14-slone Newfoundland, really deserved 
his welcome-home present — a brand new house by the sea. 



JUDY AND TOMMY found 14- 
$ton* Buffy* t friendliness a little 
overwhelms ng at first. "He wicks 
me all the time*- said Tummy. 



rhad been almost & 
ytiir since BiifiYs 
fvtlk*, Mr. and Mrs. Don 
Richardson, of Cleveland, 
Ohio, had decided to 
move to AiiMr&Iia, aiid 
even longer since Buffy 
had his last swim. 

" k Fnr Huffy that's realty 
<nd." said Mi'. Richardson, 
**He adores the water and 
used to y,o for a swim almost 
every day in the Statefc" 



BALL CAME. Mr. Ricitardson 
losses a ball for Buffy* who almost 
dwarfs Tommy , 4, outside their 
house at CoUaroyt N.S*W (hetoxv). 




Thai's why the Richard- 
sorts moved into a new home 
.u Giollaroy, N.S.W. 
« (bfc Us wtffi could in the 
water") A few days More 
Buffy was released after two 
months' quarantine in Syd- 
ney. 

"I know he missed us, iiul 
1 Ijvi he mi^d the waior 
even more." Mr. Rk ha td.su n 
said as he bundled Buffy into 
his J'hutidrrbfrd ronveriible 
("another member of the 
famttv we couldn't bear to 
leave behind") to take him 
to the beach. 

Once they reached the 
beach there was no holding 
lluffv bark 

As he rated doun the 
beach and plunged into the 
sea you could almost hear 
a great sigh of relief. Like 
an otter in the water he 
paddled rmtnd. Mil ring up 
and down over the wav«*v 
It was easy Da sec that for 
Buffy and the Australian 
surf it was "love at first 
iwiut," 

Then he romped up and 
down the beach and rolled 
in the sand, rlairenitig u our 
like | steamroller. 

Weighing about 11 srrme 
and measuring 3+ inches 
front his great ikmdike paws 
tn hi* Shouhfcrj, Buffy is 
[ilv U cross between a gri/zk 
bear and a Shetland puny. 

"It's like having ten 
i hi! du n in the house,," said 
Mrs. Richardson. "IF you 
don't like housework, 
DONT have a Newfound^ 
land."' 

Although he's not a 
•'barky'* dog, when Buffy 
harks it vibrant through 
your head like a deep has*. 

When he pant si he nounds 
like an express train going 



uphill l and his tongue is so 
huge it's — well, as photog- 
rapher Ron Betg summed up. 
"Like a welcome doormat. " 

Thtpe-y ear-old Buffy was 
bred by Mrs. Richardson, 
who owned his mother, 
Dryad's Anguilc, top female 
Newfoundland in America 
m I9lil. 

Buffy didn't inherit his 
mother 1 * champion status, 
Buff colorings on his paw* 
made him ;i mSbniaik black 
— not good enough for 
showing. 

By KERRY YATES 



°But that'* why he's so 
gorgeous. With no formal 
training whatsoever he is the 
i n os r afTn Tionate dog we've 
had," said Mrs. Richardson 

"He never grnwU or bites 

no l even (lie postman. 
And af though he's more 
likely to lick than bark at a 
visitor he always *iis between 
a stranger and me." 

The Rk'hardsoru have 
owned seven Newfoundlands 
— a few years ago thev had 
four ar one tune. 

"They alt lived in the 
house and their food bill WBS 
bigger than nurs — about 20 
dollars a week (nearly 
JCA9) ot more," Mr. Rich- 
ardson said, 

Cited by Franklin D, 
Roo»CVClt*J government lor 
hit work in helping to 
create an atomic bomb in 
World War II. Mr. Richard- 
snn. v. ho is director of an 
industrial supply company, 
decided tti r*tahli*h a firm 
in Sydney aftet reading a 
uia^a/im* feature on Aos- 
irabu abou i 15 nn>nths ago. 



**We made up our minds 
that we were going to set I \r 
in Australia, and our dan. ! ■ 
ter and her husband de- 
cided to come, loo." 

White ihcir damgh; r, 
Rebecca ("Becky"), her h is- 
band, Tom Dundon, and 
their children. Tommy , 1, 
Judy, S\ and Tunmy t t, tl * 
straight to Australia, Mr. 
and Mrs, Richardson b St 
Bully to England for the 
necessary six m o n 1 5 t 
quarantine there. 

"Don had to have a 
special crate made fur h v. 
for the flight to Landor " 
said Mri. Richardson. It 
was really funny beeauve 
Iluffy was so comfortable, 
taking up more than half 
the planed cargo sp v a; 
while we were cramped <f> 
in tourist class.** 

After Buffy was safel} >n 
quarantine ("we could t 
have let our baby go thriu J 
all that red tape alone ] 
the R i c h a r d s o n s, « .n» 
planned to leave alu N 
straight away for Austral' m. 
booked Burly 's passage «b 
the K:i ti St.tr. Then thev <• > 
covered he had to travl 
with a chaperone. 

"One of the young kenn i- 
maids at the qtiaranme 
was planning to come ■ 
Auitralja T " vaid Mr. Ri- V 
ard^on, "We offered to fay 
her fare and she agreed '.<> 
look after Butfj " 

After seven months in 
Lntilaud (an extra moiuh 
waiting for his ship*) Burfv 
was bound for Austranj 
with 1 6-year-old Angela Pad- 
gett, whose main job was w 
Mjnnge him down all day u 
thev sailed through the 
tropiis- 
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fctUFFY! 

"Love at first swim" 




UWFH couldn't ttvdt to go for a tuim. Mr* Riehttrdson tawed 
151b. chunk of timber into the wave* and Huffy wtut after it 
ke a jlash y swimming back with it between hi* teeth. 




Wht ti they reached Syd- 
jfa flew off to 

Aoeiai . where she now 
live* v> i:h her brother; for 
fluffy ii wu back into 

h.tidu.'n paid more 
far a dog beautician 
■ufly and groom him 
"meraming. 
left America in his 
r.u t shed ii fur tlip 
ununer. and arrived 
n S. , v — thickly clad 
fur I >jo winter. 

H never b«n so hot 
iti hit ife before and he just 
ii I . it out," viid Mrv 
RkJiii "But 1 Rwess 
niiurr ,vill hHp him out and 
Ml bo acrfima tiled msgd" 

Buli ^ one of a rather 
rare fir d of dog (estimated 
« about 2000 in the 
*«ir?J which originated in 
Newfu: jdland, off the east 
owm Canada. 

""liu •. were once used as 
ikdirr logi to puLI limber 
jut of • ii P 4"oiestt," said Mr 
&«hiirci*an, "hut thry're 
"wr famous, as water dogs, 
TV lishcrmcn used 1 0 
lj * r ni r« tevt to haul 
n iu't(i, and ihry WCtt 
wo Jii-rtl to carry find to 
'-inn- , iM f | 1L ,fp p U |[ j n tHe 



<i Napoleon 

" I hi.'f r were aim u*ed AS 
Ijwgwjdi — they've rescued 
Jtoisandt of people from 

Mr Richardson believes 
'w .'. Avfr»undland5 are to 
% tea whaL St. Bernards 
Jlr -he mow 

Vv li . Lt'i history that nne 
saved N'ypolporTs life at 
^< and another saved a 
ft'frfibtr of lives m the 
disaucr/' he sard 

*n*ioundiand» have 
Jghed feet whirn ruablr 
***** to twim faster, a fang 
j£* n» kr#p the head above 
***«<er in rough seas, and 
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an exira eyelid m keep rhr 
warer fr^m their eyes. 

Their under -fur in w^ter- 
tiiiht and keeps the skin 
dry — hence their amazing 
ability To stay for hoim iu 
fry Newfoundland Water*. 

"And. of rour.se, the long, 
thick tat) like BufTi arm as 
a rudder in the water/' said 
Mr. Richardson. 'Newfound- 
lands have been found more 
than 1 50 miles out to sea." 

1 he dogs are so famed for 
theiT rescues rhat at some 
American beaches all dogs 
an- harmed— EXGEFt New- 
foundlands. 

Lifeguard 

Although Buff hasn't bem 
known to rescue someone 
from drowning, if he's not 
romping ground in the surf 
when the Richardsona 1 
grarufchfldrni are swimming, 
he always standi guard on 
Hie beach. 

"He's so strong I'm *ure 
he could rescue anyone." Mr. 
Riehairdwn ^aid. &>tnetime* 
r lump «n to the fur on his 
hip* and he drags me along. 
Once we mutt have gone 
about ;t luile together." 

Newfoundlands were very 
fashionable in England in 
the earh nineteenth rentury. 

The port Byron WStJ *o 
devoted to his Newfoundland 
"BoAtSW-ain" that when the 
dog died he wrote a poem 
which x\ as iutrriued on hi* 
nirmument in the garden Si 
New ji lead Abbey. Byron w^a* 
then 20. 

The insrnpiinn rr.nK. 
Near this spot 

Are deposited the Remains 
af one 

Who possessed Beauty with- 
out Vanity t 
SlreruTiJi without Insolence, 
Courage without Ferocity t 
And all the Virtue* of Man 

without his Vicrs, 
This Praise, which would be 
unmeaning Flattery 



Picture* bv RON liERG 

If inscribed over human 
ashes, 

Is hut a just tribute to the 
Memory of Boatswain, a 
,do& 

Who was horn at Newfound* 

land. May, 1903. 
And died at Newstead 

Abhey, November J 8. 

1808/ 

Below the inscription is a 
poem which runs in part — 
"But tfi£ pour ti&g, in lift 

the fitmt'it jtitnd. 
The first to welcome, fore- 

meJjf to drfrnd . . . 
tf Tp mutk a fwtnd'i remain* 

then Hones arije; 
/ kntw hut one — and here 

he Via? 

Sixteen yeara later, when 
Byron died at MiMolnngi in 
18^+, it w^ai found in hi\ 
will tluit he wished to be 
buried in a vault in the 
garden near his faiihful 
friend 

Uke a bit> (BIG) cuddly 
baby, Buffy love* suit, 
squeaky toys and is always 
rrytne <t* sit on your lap, 
/Vnd if you're three years old 
and not mnir :*fr. hryh, like 
the Richardson;* 1 prand- 
dan^htcr, Judy Duiidon, hc.s 
so friendly he's fritzhtenuig. 

He insists on giving chil- 
dren itn iirTertinnate lick, and 
although he's quite gentle 
ji\ like a bath all over. 

As Tommy, 4, says, "He 
wirk* and wieks me all the 
time." 

At Buff's bath time, two 
or three times a week. Mr. 
Rii hnrdson usually has to get 
under th»* rfvowet with him, 

"lt'i like bathing an ele- 
phant," he said "It takes 
almost tt bmtle of shampoo 
to so,»p him nil over, and 
haJf a 4lo/< n toweli; to dry 
him/' 

Butry eat* 3A\\h r fc f meat 

ffiver or beef) a day. lib. of 
grain derivative, and Wnt 
form of vnwtjjin Mipplement. 
He drinks water— by the 




I 



MRS. RICBARDSON 
made Btoffy a new red 
bib for Christmas 
(he 1 a on inveterate 
dribbler^ typieal of the 
Newfoundland breed). 

gallon — umpteen linu't a 

day. 

With all the money they 
spent on hh trip to Aus- 
tralia, plus the amount for 
hi* unJteep, many people 
hare asked the ,R it hard-ons 
how much Huffy i- Worth- 

"We've never been able to 
answer that cpiesticm," suid 
Mr. Ruhardunii. "h'i jiihi 
like asking how much your 
child is worth/' 



BUFFY*S EXPENSES 

Crate for fliphl to Landau . , , . £30 

£1S0 

Quamntinp in England (»ix 

months) £100 

Crate for »ea voyage , £75 

Sea passage and food . . . . , . £500 
Fore for Angela Padgrll 

(chaperon) £200 

Quaranttnc in Sydney (two 

rooniliM) , ££0 

TOTAL „ . . . , £1115 



1 
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JMuwHtfinaitt to bab y Charrier: 

Film stars treat her as 
"one of themselves" 



By MARGARET BERKELEY 



• When Melbourne nurse Rae Shearer finishes her 
ten-week holiday in mid- January she won't be the 
least bit reluctant to return to her job in France, 
In fact, there'll be no holding her. 



TJ AK is nursemaid to 
c i g h t-m o n i h~old 
Marie, daughter of 

trench film actor Jacques 
Charrier and his wife, the 
former France Dreyfus, and 
home when she's working is 
anywhere the Charrier* hap- 
pen to be, horn St. Tropez 
10 Pari*. 

Rat; is now holidaying 
with her parents and her 
sister at Paacoc Vale, and 
keeping her hand in with 
general nursing by working 
temporarily ar the Royal 
Alfred f hispid J, where she 
train exi 

The Charriers paid her 
fare both ways, making sore 
she would return. 

A fresh faced, dark-haired 
girl of 25, Rac pot her envi- 
able job through a nursing 
afieoey. 

She went abroad to. 
October, 1964. with Jan 
Fedlcr, of Mddura. a fellow 
nurse from ihe Alfred. After 
hitch-hiking through Europe. 
Rac stayed in Spain to work 
as cook for the winter crews 
un two. yachts for five months, 

The first yacht, the Norr- 
wind, was moored at Ali- 
cante. The second* the Suni- 
per, took her from Alicante 
to Cannes, on the French 
Riviera, via Majorca, Mtn- 
-orca, and Other islands. 

In Cannes, Rae looked 
after the children of Mr. Eric 
t nomas for a month, then 
in July took her present posi- 
.tion ax nurxe to Marie, the 
younger of the two children 
in the Charrier household. 

Marie's brother, Nieolas, 




JACQUES CHARRIER 

51, son of Jacques Charrier 
and his former wife. ftrigitle 
llardni, is a schoolboy now. 

Nicolas is like both his 
parents, Rae said, but has 
great big brown eyes and 
Brigitte'jt coloring, 

"Marie has her father's 
blue eyes and brown hair," 
she said "She U very like 
him." 

Rae is unaffected by what 
most people would regard 
as a glamor job. She laughs 
now when she says she didn't 
even know who Jacques 
Charrier was when she took 
thr job and rouldn*t under- 
stand why everyone said, 
"Oh. you are lucky J" 

Even now, if you ask her 
about the fa moos people she 
has met she is hard put to 
pull names out of her mem- 
ory. 

,i Weli, n she says, "there's 
Juliette Greco — she was 
going out wiih Mmn Char- 




rier* brother, Alan. Oh, J 
ciiii'r remember their names/' 

It is probably this aspect 
of Hue's lem|»cramcni That' 
has such appeal for the 
Ch a friers. 

They and all their friends 
— film starSu singers, and the 
iikr — ireat her as one of 
themselves, 

Rae's working life revolves 
round baby Marie, w hom she 
adores, 

**Sh«'« a gorgeous baby, 
never cries, plays, and laughs 
all day," she said. "I dress: 
her in her lovely clothes — 
it's tike having a live doll. 

"She has glorious clothes, 
I- I say %hc needs something 
Mine Charrier win get a 
dozen. 

"Marie was just starting? 
t^ move round when f left. 
When I get hack she should 
be walking and will be even 
more fun/ 1 

In the house at Monlfurt 
TAmaury, just outside Paris, 
which has been home most 
recently for the Charrier 
family. Rae shared a beauti- 
ful nursery with Marie. 

**Ifs a lovely room, no I 
babyish at all, hut a real 
little girl's room, with blue 
flowered wallpaper and 
sen Hoped chiffon crirtains 
and enormous toy animals 
everywhere,"' she said. 

When Rae returns she will 
join the family at their new 
home on an estate near Fon- 
tainebleau. There, she says, 
the nursery is even lovelier. 

Rae is paid <SK) francs 
(approximately £A55) a 
month on top of hrr lacd and 
Ijnarri. 

"I never have to buy any- 
thing.'' she said. 

She does not wear a uni- 
form and shares meals with 

LEFT: ■ Nicolas Char- 
Tier, SOn of Jacques 
Charrier and hit for- 
mer wife, Brigiiie Bar' 
dot, Nicola* had so 
much publicity as a 
baby that hU father has 
allowed Marie, eight 
months, to be photo- 
graphed only 



RiCHT: Jacques Char* 
rier pictured with 
France's famous sex 

Zmboly Brig ate Bar* 
Lf wham he married 
in 1959+ They were 
divorced lit 1963, and 
Jacques it tunc married 
to the 21 - year - old 
former France Oreyfu*. 



Lhe family except when (here 
are visitors. The meals, she 
says, are delicious, hul so far 
she lias managed lo avoid 
putting on weigh I. 

She has one day ofF a week 
and uiually explores Paris. 
All hough she has no friends 
there, she enjoys window- 
shopping, going to hi ins, and 
learning to know the city. 

France Charrier. at 2\ % is 
so close to Rae in age that 
there's hardly a minrcs^ 
nursemaid relationship be- 
tween diem. 

Rae Speaks admiringly of 
her kindness as well as of 
her personality, adding 
'*Mme Charrier really treats 
mr like a sister. 

"She has long straight 
light brown hair and is very 
modem m her appearance. 
She likes very simple clothes. 
In winter she wears blacks, 
browns, and tweeds. She bnys 
her clothes, at places like ibe 
Christian Dior bouiiqoe; not 
the htg bouses." 

Rae had no French — not 
even "school" French — and 
only a little Spanish when 
she took the job. Now she 
has a litlle French, hut she 
doesn't have much oppor- 
tunity to practise it_ 

"Mfllc Charrier speaks 
perfect English — she had an 
English nanny — and perfect 
Spanish, having lived some 
time in the Argentine/* she 
said- " + T he cotik and htider 
are Spanish, and Jacxpics 
Charrier practises his Eng- 
lish with me." 

She fintU that English 
takes her almost anywhere 
in Paris. And most of the 
Charrier** friends speak Eng- 
lish, too. 

Jacques Charrier, who 
flies his own plane, is usually 
involved with film -ma king. 




W 

MELBOURNE NURSE Rae Shearer, who « halt 
daying at home for ten weeks. Her employer i 
M. and Mate Jacques Charrier, paid her fan 
from Pari* to Melbourne and back. 



Mmc Charrier is kept busy 
running the household ami 
entertaining. 
-"Contrary to what many 
people Plight think, the 
(/harriers live very orderly 
lives with few late nights," 
Rac said. 

5-1 Even in summer they are 
raiely up late. They enter- 
tain a lot at home and have 
many honseguests/' 

Rae has no pictures of her- 
self "at work'* — she does 
not keep a photographic 
record — and no pictures 
of Marie. 

"M_ Charrier h very sen- 
si live about the baby t " she 



said "He had one ph*> > 
graph taken in Nice List 
summer, but that was 'he 
only time Marie has 1> -a 
photographed," 

This was probably a ie- 
aciiou, Rae felt, to the. 
amount of publicity Nicolas, 
as the son of Engine Bar*- >K 
had received as a baby. 

Although Rae is returning 
to France in January to cr n- 
tinue looking after Marie, ?ne 
has no intention of bccoitv i% 
an expatriate. Shrs a girt 
with her feet on the ground 
— and the ground she prefers 
for long-term living is in Aus- 
tralia. 
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Social Roundabout AT THE DAVIS CUP 



E 






FOURSOME (left to right) Mi** Sutan Robert*. Mr. Hugh Moore, Mr*, 
Boh Robert*, and Mi** Jane Robert* mere among many tpeciutor* who 
enjoyed a picnic lunch on the Imcn* in front of the centre roan before play 
begun. Mr*. Robert* and her two daughter* came from "Skye" Gundugai. 



NEWT; ELECTED Lord Mayor of 
Sjdn*-* Alderman John Arm*trong. and 
tffi ntirong pictured near the centre 
court ircfore. the upe.ning tingle* mnich 
trtK- . Spain'* Manuel Snntana and 
4u*i: dia't Fred Stolte at the fir** da? of 
| tfw I*j&5 Davi* Cup Challenge Rouad. 



I 

f 





AMERICAN VISITOR Mr*. Marilyn 
Fernberger pictured tcith young Aus- 
tralian tenni* *ttrr Mr. Geoff Pollard* 
chute a Mir iking outfit to wear for the 
flrit day of the Challenge Round. 
Mr*, Fr ruber ger U on holiday in An*- 
trtdia /rom her Philadelphia home. 



AT LEFT: Colorful cheer *quad of more than 
BOO member* of Australia** Spani*h com- 
munity trv* tad into the White City for the 
tint day** ploy of the Daei* Cup *erie* by ntw- 
y ear-old Felix Lorentr and flag-*eae*>r Mr. 
Candy Garcia. On Mr. Garcia** left i* Mi*s 
Amelia Gonzales, nnd on hi* right i* Felix** 
mother, Mr*. Luitilto I^trente. The *quad took 
over much of the cattem *iand and 
barracked cnthu*iaitieaUy for the Spanith team. 



PRfJi ltiM SELLER Mi** Hrlen 
aevtin greeted young tenni* 
*wtkm*im*t* John MacSmith and 
Biann Green when they united 
« U Uite City* Many young 
YJj.W teeded tenni* player* mere 
wioiig those recruited a* 
vtrtflTrur*, program teller*, and 
rt U h uyt for the tournament. 



WESTS at official luncheon 
held in a marquee on the Intent 
a* White City veere the wife, of one 
n ) the Au*trallan Davi* Cap Team 
"lector*. Mr*. Brian Tobin (left). 
Pirtntetl with Melbourne ri*Uor* 
ife. nnd Mr*. Wayne Held. The 
President of the Lawn Tenni* 
Auaelatian of Australia t Mr. C. A. 
' >i> ttrtl», and Mr*. Edteard* twei- 
fi >*rted more than fifty §u**i*~ 





EARLY ARRIVALS teho came to White 
City {trt'f Htred for uncertain uteather titer* 
Mr. John Goldfinch (right) pictured with 
hi* ton Roger and daughter Loui*e before 
play began for the fif*t *ingle* match uf 
the 1965 Daei* Cup. They u>*rc. 
among more than ten thousand spectator*. 
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Medieal crusade in Vietna 



By CLAUDIA WRIGHT 

• A year ago a team of Melbourne 
doctors and nurses went on a medi- 
cal crusade — to South Vietnam. 
The crusade m still going oil, with 
other doctors and nurses regularly 
volunteering for service. 



TWO teams have gone 
from the Royal Mel- 
bourne Hospital. The 
third — and latest — is 
from St. Vincent's Hos- 
pital. 

To them the harsh, cou- 
i IWWIllil war goes by al- 
most unnoticed. 

They are fighting their 
own private battle — one 
people know til tie about — 




► Melbourne ptamlic nr|«OH Mr. R. V. S. Thompson operate* uritk 
i Vietnam*** team. He performed I8Q operation* during hi* three 
nonth* in South Vietnam, beside* lecturing and demonstrating. 



Art contest /or children 

MOTHER'S PICTURE 

• Attention, boys and girls under 12 1 Paint or draw a 
picture of your mother and win a cash prize. 



Prises are: 

• First prize — £50 
(100 doDars). 

• Second prize — 
£25 (50 dollar*). 

• TTurd prize — £10 
(20 dollar*). 

• Fourth prize? — £5 
(10 dollars). 

• Plua 100 prizes of 
£1 (2 dollars) each. 

Your picture ran be 
a bead or it can dhow 
mother full -length- 
Chooae mnj poee. Per* 
Laps yon would like to 
*hw her seeing, g»e- 
ifeaiii£ l rooking driving 



a car, or going to work. 
Yon may dm any 
method, rotor or black- 
and while* for your 
p i e t n r e — > eraycnin, 
chalky oi La, water- 
colors, poster coiora, or 
drawtng in ink or 
peneJL 

The picture can be aa 
small aa you like, but 
it must be no bigger 
than a page of The Ana- 
AaMral Ian W o m e n*» 
Weekly. 

Yon may send any 
number of entries,, bat 
eatcb entry ant have 
attached to the bark of 
it a coupon jErom The 
Australian W o m e n V 



r 



MOTHER'S PICTURE CONTEST 



NAME 

ADDRESS ...... 

DATE OF BIRTH 



STATE 



Weekly 
below). 

Please be 
attach the eon p o n 
firmly to your picture- 

The corneal i« open to 
boye and girls under 12, 
that ul, thoae whose 
12tlt birthday is after 
rebrnary 4. 

The picture moat be 
your own unaided work. 

(Children or brothers 
and Bisters of employees 
of Australian Consoli- 
dated Press are not 
eligible,) 

Ail entries mnat reach 
us on or before Friday, 
rehriiary 4, Address 
them to Mother's Pic- 
ture Con lea Box 5252* 
GJEMX, Sydney. 

Winning entries will 
be chosen hy a panel of 
judges meloding the 
Editor and the Art 
Director of The Austra- 
lian Women's Weekly 
and Arthur Bootlirnyd-, 
who is well known to 
readerB for his fiction 
i Hunt rations* 

We cannot return any 
entries; therefore do 
not send postage or 
return enfefopea. 



in two surgical wards and 
an operating suite at the 
Lung Au yen Hospital, in ihr 
farming province of Angiang, 
10H miles west of Saigon, 

The 300-bed hospital 
serves 2 population of 45,000 
— and its beds and wards 
work overtime. 

Two, at times three, 
patients are crowded into the 
one bed Their relatives 
sleep nearby on the ward 
floors and feed and lend the 
patients when the staff goes 
off duty at sight. 

Patients wear their clothes 
in bed- They have no bed 
linen or blankets — only 
straw mats to lie on. 

One Australian nunc re- 
organised one ward by 
ordering 30 new beds and 
mattresses and material far 
Vietnamese nurses lo make 
into sheets and pyjamas. 

The same nurse often had 
to cany water by backet 
from the hospital kitchen in 
the theatre for doctors to 
use for scrubbing up before 
operating. Water would go 
off for three days at a time, 

The electricity supply also 
was unreliable. 

The Australian doctors 
and nurses bear gunfire in 
the distance as they work, 
but more real lo mem are 

the Qflcn^g^ Jrf i n- iwrli^^ 3(mj 

incurable diseases. 

Members of the last re- 
turning team — two sur- 
geons, a medical registrar, 
three nurses, and i radi- 
ographer — went there ex- 
pecting the worst. 

Great ptrcerty 

Even so, they were stag- 
gered when I hey -saw the 
sickness and the poverty of 
the people, the lack of facili- 
ties, and the magnitude of 
the task before them, 

Long Xuyen, with a popu- 
lation of 20,000, is a pretty 
town and one of the largest 
in the Mekong Delta area, 
lis a little like an Aus- 
tralian eountry town with 
its general store and barber, 
hardware, and chemist shops. 

The similarity ends there. 

At Long Xuyen, and 
wherever the Melbourne doc- 
tors and nurses Travelled, 
they were surrounded by un- 
treated sick — people still 
walking who arc dying of 
tuberculosis, children with 
ghastly deformities of the 
face and limbs; hundreds 
suffering from bowel infec- 
tions and malnutrition. 

It is nni uncommon for 
a Vietnamese to have peri- 
tonitis for 14 days before 
seeking treatment. When he 
does, it is often ion late. 

The Royal Melbourne 
team couldn't wait to start 
its aid- 
Nursing sisters Anne 
Boueher and Susan Terry 
introduced sterile nursing 
procedures to the theatre 
and wards, started i central 
supply for sterile dressings, 
and taught Vietnamese 
nurses to keep temperature 
and fluid balance charts, 

Susan also reorganised the 
hospitals pharmacy, which 
had few drags when the 
team arrived but was well 
stocked when she left. 

Radiographer Norma An- 
derson ran the X-ray de- 
partment by day and an 
English class for the hospital 
staff and their friends and 
relatives at night. She 
finished with 50 puptht, in- 



cluding the 60-year-old vice* 
principal of the local school. 

{Mastic surgeon Mr. 
R. V. S. Thompson — the 
first plastic surgeon to go to 
Vietnam — performed 180 
operations and lectured and 
demonstrated to the coun- 
try a three plastic surgeons, 
who serve a population of 14 
million people. (Australia, 
population 1 1,360,000, has 
30 plastic surgeons.) 

*They were the most re- 
warding and satisfying three 
months of my life," said Mr. 
Thompson, who is affable, 
quietly spoken, He is an 
honorary plastic surgeon at 
the Royal Melbourne Hos- 
pital. 

^Vietnamese plastic sur- 
geons are crying out for 
help/* he said. "They made 
a desperate plea to me for 
other plastic surgeons to help 
them with the tremendous 
backlog of eases and teach 
them advanced techniques. 
They are mainly self-taught. 

"Plastic surgery is in a 
unique position to show the 
Vietnamese what modem 
surgery can accomplish. 

"To perform an operation 
that shows physical improve- 
ment astounds and delights 
these people, I did 40 cleft - 
lip repairs on children and 
adults, H time had per- 
mitted, I could have done 
more. There are droves of 
deft-lips untreated in Viet- 
nam. 

"Once patients were 
treated, they wouldn't wait 
for finishing performances-- 
they'd just go away. So we 
had to do aa operation that 
would not require multiple 



Other common deformities 
treated by the surgeon were 



grateful. The surgeon often 
found himself with quite a 
supply of livestock — patients 
expressed their thanks by 
giving him live bests. 

Mr. Thompson said hr 
got used to the many 
relatives who lived and dep: 
in the wards at Long Xuyen 

"The wards were a fan 
tastic sight at night. All 
those bodies curled op or 
the floor, swathed in mo* 
quito netting! 

"Surprisingly, the rate of 
infection was no bighe 
than here/' 

Mr, Thompson feels th 
is probably due to the sue 
rrat of hygiene training h 
the Australian nurses. 

Ttro nurses 

Brunette Anne Boucher 
29, and Susan Terry, 2 
are now back nursing m 
Melbourne. 

These industrious, detl 
rated girls went with thr 
original Royal Melboum 
team 12 months ago, 

When the opporrunil . 
came to return after thre : 
months, they preferred to 
stay to finish what they ba ! 
started. 

The nurses and radi- 
ographer, Norma Andersn; 
were the only European gir. , 
— a pan from an America t 
nurse — in the area. Thr 
Americans were responsible 
for their safety and warned 
them not to venture outsk 
the town. 

Thry went Co Sajgoa offtM 
by plane for shopping and 
spent many weekends at i 
beach resort 100 miles awa . 




• Swcaihed in nef, m patient sleep* on m mat. 
Mattrc**ea r pyjamas, and bed linen are rare* 



oris, a childhood 
infection brought on fay 
malnutrition (tissues around 
the mouth are destroyed and 
distort the face); tumors 
of the head and neck; scar 
contractures (caused by un- 
treated bums); also a few 
war injuries. 

Many of Mr. Thompson's 
patients were brought **by 
the scruff of the neck from 
distant villages by Ameri- 
can Army memca. But by 
the time the Australian team 
had completed its three 
months, patients were travel- 
ling hundreds of miles — - 
one 300 miles — to see the 
Australian doctors. 

Mr. Thompson found the 
Vietnamese excellent pati- 
ents. "Operations didn't 
seem to set them back at 
all," he said. "They were 
uncomplaining and un- 
l em pera mental and never 
asked for pain-killers/' 

Patients also 
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Tftey hear gunfire as 
they work* but ta them 
sickness is m&re reai 



Off-duty at Long Xuyen, 
tlwy w c a t sampannirjg, 
plated leases, at the home of 
the province chief, and writ 
invrtH to dine with local 
Vfcta -T,rse. The mma often 
ealcrtained veiling off trials, 
| include South Vietnam's 
Prrrii. ; Ky and the Amcri- 
fJTi imander in Vietnam, 
General William C. West- 

| OHKfeLuuL 

Said Anne, "Generally, we 
uw^- -he Vietiwuntse nurses 
RttWr nursing; procedures, 
pMU.p? ralive care, and 
ckwje'-.l their whole set-up 
complwery." 

TL' jrjils changed ihcir 
mm smrwsg outfits. To suit 
the finale, they worked in 
4ttvr.'\s, while shifts anil 
U*ap — bo veils, because 
»he>- ,pped in the humid 

M Thr Vietnamese nurses 
levvetT quick to imitate and 
are .ling workers," said 

"Bciatrse of the language 
we taught them bjr 



practical experience. To 
start with, we were training 
a lot of maJe nurses, but as 
fast as we taught them they 
were drafted. So we asked 
for female* only-" 

The annexe where the 
team worked was built and 
equipped by the Americans. 
The Australians were assisted 
by USOM — United States 
Overseas Mission — the U.S. 
Information Service, and 
U,S, army doctors. 

They received everything 
they asked for from the 
Americans, from life-saving 
drugs to steak, Australian 
beer, and butter ( for six 
weeks they were without 
butter and used mayonnaise 
and jam on bread). 

Most of the Vietnamese 
nurses came straight to the 
hospjral from their villages 
with no training and tittle 
schooling. 

They learn nursing by 
watching. After working for 
iwn years without pay, they 
are either taken on lo the 
hospital staff as nurse 



its or sent to one of 
the villages as health workers 
an ached in a hamlet dis- 
pensary, where they give out 
medicine and do sick calls. 

Father way, they receive 
only about 10/- a week. 

Susan Terry explained 
that the country's rural mid- 
wives also wnrk from the 
hamlet dispensaries. 

"Midwifery is the most de- 
veloped nursing in Vietnam," 
Susan said, "There is a mid- 
wives' school in Long Xuyen 
where students do a yearx 
course and I earn lo deliver 
babies, recognise complica- 
tions, and supervise anle- 
nnd post-natal care, 

^Vietnamese women have 
easy pregnancies and feed 
their children unrif they are 
at least Tour. 

"What the mid wives teach 
these mothers is the only 
public health la ugh i to the 
people," added Susan. 

Bachdor Dr. Andrew Eur- 



• Crowded ward 
{ above) at Long 
Xuyen Hospital 
(right). Patient* sleep 
two y sometime* three^ 
top-to-toe in pocked 
bed* in 30-bed word*. 
Relatives move in next 
to them on the floor. 



gesa, 26, the team's regis- 
trar. Feels that future Aus- 
tralian teams should include 
a pathologist, who could 
leach the hospital's la bora- 
ion- attendant — a Viet- 
namese girl — more tests. 

'facilities for investiga- 
tion and diagnosis were 
limited because of the few 
tests we could do/* said Dr. 
Burgess. 

He worked in the out- 
patients' ward. On arrival, 
he was seeing about tfifJ 
people a month. 

In his last month the 
number was 1 100. 

The blood hank was 
organised by earlier Mel- 
bourne registrars and, when 
Dr. Burgess left, it was 
supplying the whole hospital. 

The hospital includes TB f 
pediatric, maternity, and 
medical wards, which are 
run by foor Vietnamese 
doctors. 

Examining patients, Dr. 
Burgess noticed the absence 
of vascular disease — corn- 





nary, cerebral, and peri- 
pheral (vascular disease of 
the legs). 

"This could he rfue to a 
number of factors," he said. 
"Their environment and 
dietary habits play a tag 
part. They eat mainly rice 
and fish. I didn't see any 
of the heart trouble we have 
here." 

He also found obesity un- 
common — 1 "The Vietnam- 
ese are a slim race, with 
small bones and Utile muscle 
or fat. 

"But then perhaps 10 to 
20 percent of the population 
in our area had tubercu- 
losis," said the doctor, who 
diagnosed 30 new cases a 
day. 



"We saw it in all stages 
— more often very advanced. 
The people suffer primarily 
from pulmonary TB, but tt 
is also rife in all age groups 
in every other organ and 
tissue in the body. 

"Ideally, these people 
should be in TB sanitariums^ 
but there wasn't one in one 



"It's an underdeveloped 
country and a lot of organ- 
isation, money, and people 
will be needed to develop it 

"If we could only try to 
control TB ~ thai would be 
a r.tart, 1 " said the young doc- 
tor, full of hope that one 
day, helped by Australian 
medical crusaders, this will 
come true. 




• Left: Surgeon Thompson lecture* lo staff 
at Cko Ray Ho* pilot, Saigon. Above: 
Sitter Boucher with Dr. Peter Scott, local 
surgeon £h\ Bun, and nurse Mr. Fong. 



• Dr. Andrew Burgess^ 
who ran the out- 
patient** ward and 
hospital blood bank. 
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• Radiographer Norma Anderson (left) and nursing 
sister Susan Terry. Susan spent 12 months at Long 
Xuyen* In this time she reorganised the hospital 
pharmacy; left it well stocked. 
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Peacefully a 
river flows 

— Pk'ltirt by Adclic Hurlry, North Qurcnsbnd, 
Pago 14 



• Peaceful Jtxmiemm Knw T near Jamieson. 120 miles from 
Melbourne, and once a hptimimg goldmining venire. Set 
in .ufme of Virtarin* prettiest ncenery, today it i* it popular 
fishing arut camping spot, and weekend holiday Ao«jr» dot 
the surrounding country. At iu high mountain snum the 
Jamieson is a hurrying, hurtling stream, but down in the 
valley near the town it flown rnlmly through pnptur- and 
gum-lined banks in a rich sheep- and cattle*grazing areas 



BEAUTIFUL 
AUSTRALIA 
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• Koichi Ose makes a 
thrust^ for fun, at the 
camera while rehear t- 
ing at Sydney Stadium. 



66 



VERY TOP STAR 



99 



SO? months ago, 
rushing for a bus in 
juibur 1 J Sydney, I was 
ambu ' rd by a mob of 
no-toiEa' kids. Every 
Inowi TV cowboy hero 
and rrrrt agent was 
'attacking. 

I bii 'd my teeth and 
hissed I'm p Ninja." 

M> ^ilanis fell back 
wilh ; upcd jaws. 1 caught 
ihr Inn \ry were holding mc 
lack it.-:a t and made a quick 
getaway 10 work. 

Latt week when Shinlarn 
fur wgfct out of TCN9\ 
Ttpm^ series "The 
MAtti ' appeared ai Syd- 
ney*! "idium. I had to 
IWge through a river of live 
NinjY get la him. 

Tht Sydney Ninjas cer- 
tainly *:e powerful. Tlicv 
flowed vift/y, steadily dawn 
tht nt'.ip from the Stadium 
doors toward the banked 
» frtim which ihey would 
Hi' hero, Shintaro. and 
thr m their path had a 

V> ranged in age from 
to 14. In the belt of 
thru k Christmas Ninja 
I mils : '«st of them wore 
prery bag, piastre Samurai 
, SHiK' Kat gave unlnten- 
uhs to people, like 
&h enough to walk 
ppoxhe direction. 
: met Shin tare earlier 
by and wat on my 
a lo get a picture of 
Jic glory of his full 
array. 

Cam had been a ter- 
odu I wjm'i expect* 
ec him, and I turned 
b* die lured yard of 
•'Hum, where I'd got 
isiake, and we caw 



tioiul 
mr, I 
I in tht- 
1b 
IJfi !hr 
Iff) it 
him j 
| Saimi; 
Shi; 

■I to 
nmd 

thr S« 

|Jj 

fact to fa<t 



turn 

He was wearing his work- 
ing i lc hen — a kimono in 
"WTO* pencil stripes of 
iale-uhje and navy* 
•taw-soled thongs with 
■j*?" «'f silver brocade and 

* pink rose woven through 
t ktn, - nice clean face, and 

* Own hairdo. 

Hit iLin U golden-yellow, 
ai tn .11 :n dke, and J in- 
^wHnitanly stepped hack, 
"J*" remembered bis national 
color. 

One ef the Australian 
jjwmmrn who brought him 
gW ml induced us, address- 
"Vf. Shintaro by bis real 
Japanese style, as 

'wjiihi-ian," 

^"T moment. Shin tarn 
^ 1 were shaking hands, 
**ilinj;, drawing in our 



television 



By NAN MUmROVE 




# s4# Shiniartt, noblest &f the Samurai f Koichi 
Oh iuu fcta rostumc adjusted backstage, 1st the 
show his dresser piays a Ninja. 



breath, and bowing from the 
waist lo each other. 

Shintaro looked at me 
rather tentatively and said 
Mmicihing. It sounded lite 
"uuliogwidmorni n g g o o d - 
bye*" and I asked his man- 
ager could wc take his pic- 
ture. 

Shintaro crossed his arms, 
put his hands inside the 
sleeves of his kimono, and 
after a rapid exchange with 
his manager in Japanese in- 
vited me and staff photog- 
rapher Don Cameron hack in 
an hour, and walked off. 

In his working kimono he 
is very athLrtir-loaking, very 
thin and muscular. 

He looked wonderful 
walking away. His kimrmo 
fitted tightly round his nar- 
row hips and he wore a 
kind of hipster sash in navy- 
blue about four inches wide, 
very light. 

It tied in a formal flat 
tailored bow. low down on 
His hips, and it jiggled as he 
walked off tithely — like a 
N in j.i — ,nl ° ln * Stadium. 

His hair is very black and 
looks like coarse nylon 
bristles, It is cut very short* 
but instead of growing bark, 
each hair grows bristling 
forward. 

An hour later, when we 
kept our appointment* Shin- 
la ro was rehearsing. 

Although he doesn't speak 
English, he obviously under- 



stands some, and is extra 
good at sign language, 

He leapt up on to a cat- 
walk and 1 banded him his 
sword and 1km Cameron got 
his camera focused. 

I called, "KoirhUsan™ and 
Shintaro grinned* then 
limged at us wilh his sword, 
exactly as wanted. 

Interviewing him wasn't 
easy — not one English- 
speaking Japanese about, nor 
Japanese - speaking Aus- 
tralian. 

1 wanted to find out bow 
tall he is. It is impossible to 
tell his true height on TV, 
and in his long kimono on 
the catwalk he looked talL 

I made signs with my 
hands* and eventually he 
jumped down beside me. 

Desperate* I took him by 
Lhe shoulders and turned him 
round to measure him beside 
me. 

1 settled my shoulders 
back against his and put my 
hand up to feel over my hair 
where his head came to T I 
couldn't feel it* and iurncd 
my head to fee where it was. 

What I aw over my 
shoulder was a very wary 
oriental eye* waiting for my 
next attack. When J felt the 
top of his head and got the 
measurement, be twitched 
all over apprehensively, 

I can now tell you that 
Shintaro and I are as near 
as dammit the same height— 
5ft. 7 in. barefoot. 



I can also tell you he n 
nioscly, his teeth are hi- 
own and very even, and he 
smells like good stroim 
lemonade. 

There were Ninja shout* 
of 4! H-haa^ all round itv 
torches flaming, swords 
glinting, and we were aaked 
to leave again, with a btet 
appointment to get him in 
his .Shintaro robes. 

While I waited I spoke t«i 
Ills manager, whose name 1 
never got to know. 
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Every thing Mr. Manager 
told mc he first wrote in 
English, letter by letter, on 
the palm of his hand. 

Communicating this wav 
I learned I tut 5hinlaro \ 
real -life wife T Mrs. Koichi 
f He, is called Hiruru Taxa- 
tion, and is also a top movi. 
star. They havr been married 
**a while' 1 ; their first child, > 
son *'in 1965 October borru 
is railed Yasuhiio. 

Koichi b "very top'* movir 
ttar in Japan* where he ^ 
considered "very handsome, 
oh. yes," and his new film. 
"Back Number 333," a very 
popular in Japan. 

.Shintaro was ready then 
for his picture- 
He was a shock again — 
his yellow skin covered in 
dead-white make-up faintly 
tinged with rouge on bit 
checks. He didn i have hh 
pony-tail wig on, and his own 
stiff hair had disappeared 
under an oiled silk cap that 
was taped to his head. 

His robes are gorgeous. Ii 
was more a skirt and top lh*o 
made up a kimono than it 
straight kimono. 

The top was white brocadt 
with woven silver medallion* 
and appliqued black satin 
medallions decorated with 
blue and gold flowers. 

The skirt was pleated in 
deep folds in the front and 
belted with a deep stiff sash 
of the same black and gold. 

Over all this he wore a 
haori, a half coat in black 
gauxc with gold embroideries. 
It was all very staggering. 

Shintaro* nnJhtixried, posed, 
Td bare my teeth m a smile 
and be d do the sane for lhe 
camera. He was very pro- 
fessional and patient* 

The final touch to this un- 
real scene in a backroom in 
lhe Stadium was Shintaro's 
dresser and wig-maker* sjoi 
up in full Nmja cosiume to 
take part in the fthow. 

My Japanese manage I 
friend nudged me and* with 
out resorting to the paint 
method of communication 
sard: "He Japanese Ninp 
style, true/' 



NEXT WEEK 



Eight-page 
lift-out • . . 

LABELS 
FOR 
EXERCISE 
BOOKS 





There are 
TWO picture 
series: you can 
choose color pic- 
tures of birds, 
animals, and 
butterflies or 
comic strip 
characters- 



And: 



* "LOVE AND 
SIR LANCELOT' 




... our hilarious 
new serial by . . . 
RICHARD 
GORDON 



it la color: 

MY DARLING, MY DAUGHTER 

. . . a charming picture-gallery of 
little girls with their famous 
fathers — and with some thoughts 
on the joys of fatherhood by 



RICHARD BURTON 

Andz 




it Make the 
most of lhe 

SUMMER 
FRUITS 

» » « yon will* 
with all of 
our recipes! 
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1* Flies swarm over an unprotected arm 



2. A short spray with cool, clean Aerogard 



3, Flies are driven off in a frenzy - it really work ! 



Spray on Aerogard 



Flies and biting insects will never bother you 



Aerogard is cool, clean and so easy to 
apply. Simply spray Aerogard on exposed 
skin to avoid painful bites from mos- 
quitoes and sandflies. A light .spray on 
exposed skin and clothing re [ids annoy- 
ing Ihes. Just one spray with Aerogard 
repels insect pests for hours. 
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Aerogard gives complete outdoor protec- 
tion against biting and annoying insect 
pests. Aerogard is available at all rhem- 
isiK and stores- Aerogard Pocket size, 
&/$. Aerogard Large Economy si*e T only 
l!/6. Prices may be slightly higher in 
some country areas, 
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HE NATURAL LOOK 





■J. Foundation u applied 
Wmith light pats, with care 
errai around the eye*. 



2. A light touch of rouge 
placed rugh on checks is 
faded out at the temples. 



3. Pros on powder (one 
IjW. lighter than bate) 
I tttihout ^dragging* base* 




4. Br it *1i off surplus pa to- 
iler, then with cro*»*trok*M 
shape bran* into arc* 





rw brown or grey liner 
fc upper lashe* after 
'•ng shadow on fids. 



6. Smooth Up* with gfoir- 
ing lipstick and edge with 
a finely drawn hrushline* 



If Paris is to be believed, women 
ore wearing less make-up this 

season. 

Tht look for high summer is o glowing young 
f e* made to appear less theatrical — and 
**** a* pretty — by Hie judicious use of cos- 
•*^<i confined to Hie actual eye area, and a 
( W 1 bright mouth. For Hie rest, a I Ms natural. 

Tkis new approach to beauty has been token 
^ by the moat sophisticated women, and if it 
* t *Mk merely naive — think again. 

To achieve thai glow at youth, to cover 
™odowt under the eyes, and make the most of 
J* tf*s without looking like an old-time film 
W'. neca*i quite a bit aP make-up know-how. 
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A famous French cosmetics firm shows how you 
can copy this new back-to-noturc effect in the 
six pictures above. 

The basic ruck is to keep oil your beauty 
products, — Foundation, rouge, face- powder, and 
eye cosmetics — fine, even textured; ond very 
smooth. Rouge should tone with lipstick and the 
eyes continue to be accentuated, but lightly. 

Indeed, the photographer, o mere male, who 
took these pictures summed up the whale eye 
make-up technique by saying, "It's simply taking 
the shadows from under the eyes and putting 
them on the Ikfs." 

H false eyelashes are want, they ore mostly 
light in color and cut fairly short. 

— Morcctle Potrhf, Parts 



m It isn't simple, but this back- 
to-nature make-up is all the rage 
in Paris. 




THE natural took 
for high summer 
should hr of 
peaches and mam 
and glowing health* 
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Runnin 
about an 
playing and 
using up energj 
all the time . 
busy childre 
(and adults too 
need food 
which 
provide js m 
energy, jjm 




Sugar is jSi 
- a natural source 
of energy made 
by sunlight in the 
leaves of the 
sugar can 
plant. 



Sugar is 



ergyfoodj 



For a balanced diet you 
need three main kinds of food: 
body-building foods, energy foods 
and protective foods. 



Body-building foods 

These include meat, fish, poultry, 
milk, eggs and cheese. They con- 
Uun proteins which your Ixwly 
uses for build ins new tissues. 



Energy foods 

Foods such t*6 bre$d< butter, ric*\ 
sugar and potato* 1 ;; art- hjel foods 
and provide energy. 



Protective foods 

Protective foods like fresh frail 
and vegetables are rich in the 
vitamins and mineruls necessary 
to your body for good health 
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By WILD A 
MOXIIAM 



The early-morning gallops were 
the prelude to the excitement 
10 come ... a dramatic story 



RACE RESULT 



ON the Saturday, Gharloitc Cottoned the usual 
routine for a race day, when her own pi 
Desmond's horses were miming at a meet- 
ing: the telephone service railed them at 
live, they dressed quickly, and drank black coffee, 
Then Desmond drove item lo the training track- 

She said nothing a boor the two nirway tickets 
she hud discovered. She and Desmond had a good 
reLitmnahip: ihey undersiood each other perfectly. 
She knew> for instance., that if hi* horse, Lucky 
Throw, won the main race on the card (hat 
day he would produce the tickets, wave them 
triumphantly, and say, "San I'ranrisco, hero we 
come!" 

If Lucky lout the Handicap he would cash 
them for the refund he would sorely need to set 
up his bank once more for another assault on the 
hookies; and say nothing. 

That wa* Desmond. She'd known it when shr 
owned him in Rome. And who was she to iry 
and <hange a man who had the gift of making a 
woman — not even a beaiuiful, clever, or very 
ynunp woman — as happy as she had hecn aver 
the past four yean? 



And this in spite of her friends' glum forebod- 
ings. The feeling was still there, although they 
trSd to cloak it Poor Charlotte — they'd said it 
from the moment she had returned from abroad 
with a brand-new huN«and — trapped into marriage 
with an obvious, penniless adventurer: a handsome, 
insidious creature who won't lei hex escape his 
clutches until she's eitfwr dead or stripped of her 
money. 

One part only was true. She hud wealth and 
Desmond WW penniless. Right hum the first, 
though, Drsiniind had been quite frank about the 
money. "I love the stuff," he said. "Only a fool 
doesn't. And yon know I'm urM a fool t my sweet. 
How could I have lived on my wil* all these 
years'/" 

There had been a grin on hu brown face — his 
dark complexion tanned so easily in the strong 
Roman sunlight — and his hi own ey es were laugh - 
inR al. her, "You and I are both fnyty. Too old 
for you to he wandering around amusing yourself. 
Certainly too old for me 10 lark a roof over my 
hrud — the beat quality roof, nalurally. Man and 
woman wrre meant to live together. Why don't 



you .md I go bio partnership! 1 Til leach you to 
live. You can fnot the bill.' 1 

The lint thing that occurred to her then wai 
how delightful that someone should pay her the 
compliment of brine roinpletefy honest. Whrn 
^ r>i i r income was in ft certain bracket, people were 
mini- than inrlincd lo be polite. Tact, she had 
thought quite often, <;nn3d be dawn right dishonest. 
Also, il seemed lo her, everything that Desmond 
*aid made sense. 

This time, Charlotte thought jy she watched 
Desmond bring the ear from the garage, her 
husband w&s obviously determined to l>r the one 
lo fool ihe bill li could not be caisy for a man, 
being financed by a woman. 

But ii wkt F-irtunate, really, thai a sudden nose- 
bleed — die u.as prone lo tbcm — had sent her in 
a flurry to his handkerchief drawer and she had 
found the tickets. There were arrangements that 
must be made if they were to leave thr lountry, 
even for a short time, SO soon. Sunday nighty in 
facL 

To page 20 
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Great wealth carried with 
it some tireionie icipon- 
sibi lilies. So, to be on the 
safe side, the ronlar.trd 
Gerald, family friend; m, wit 
as lawyer, in caw? some signa- 
tures might be required be- 
fore she Irft 

Charlutte admitted to her- 
iclf as ih c did so thai al~ 
though she loved to traveJ 
she did not particularly want 
lo iallv off i Li- America ri^ht 
then .it a time when the 
Spring Raring Carnival was 
coming into view. "There 
would be the Derby in Syd- 
ney, then the Victoria Derby 
— they were booted through 
to the Melbourne Cup, 

Thiii year there was an 
Indian Summer, when it was 
supposed to be spring, arts) 
white (limbing rose was in 
btaswjm at the same lime as 
the ancient rhododendron, 
virgin-white again in its 
heavy clusters. She was glad 
she was seeing them in bloom. 
She had a passion for white 
flowers- DnnnHhj. tine day, 
said he hated theni — they 
made him think ul funerals. 

And then, for once, he'd 
caught himself up quicklv 
She had told him not to be 
idiotic; the had lived with a 
heart condition so long ihe 
paid no attention ai all. The 
way she fell, she would prob- 
ably outlive him 



A HE dawn thus 
day was almost warm; forag- 
ing birds seemed especially 
rhirpy; a milkman in the 
lonely street tossed ihrm a 

Erin as he swung a crate from 
is wagon; a", bus driver 
raised an appreciative eye- 
brow and sketched a whistle 
as Desmond's powerful car 
shot past- 

They turned in the side 
fate on to Randu-ii.lt race- 
con me, where the Ca mi then 1 
string was trained emerald 
turf and masses of white 
paint: the ground flags out 
and the false rail in position 
to protect the running; quiet 
knots of trainers and owners . 
deadly serious as they focused 
rare glaiirt on their own and 
rival runners: jockeys and 
exercise lads skull-rapped and 
jersey ed; racing without the 
trappings — no multi-colored 
jackets, snowy breeches, buz- 
ling crowds. 

The horses wrre coming 
and going in rcfayi from the 
scraping theda — chertnuii, 
light and dark red like her 
own Blue Gem, alio a runner 
in the Handicap, brown i *nd 
bays, the odd grey, seldom a 
coal-black like Desmond's 
Lucky Throw. 

And ihr thrill was there, 
as always when she looked ai 
them, the lovely proud 
thoroughbred!. 

That was another thing she 
owed Desmond. It was he 
who early in their marriage 
had coaaetl her into becoming 
a racehorse owner. "'Hie 
j port of kings," he said. 
"Spectator sport with a dif- 
ferences Everyone partici- 
pates. You can ride ihe horse 
home from the sidelines. All 
you need is money. And 
heaven knows, you're not 
short of thai " 

"I'll ask Gerald about buy- 
ing tome," she sjid "As soon 
as we get back home." At 
that time she was still habit' 
ridden. She'd been asking 
Gerald for thirty years, ever 
unce her father died and left 
her an heiress at the age of 
ten yean. And you learned 
curly never to rush into any- 
thing when you Had a con- 
genital heart complaint, Ex- 
cept, of course, marriage with 
an utterly attractive man you 
met in Italy 

*' You've got a husband 
now. 1 ' Dromond pointed out. 
"To do all those chores for 
you. Gerald. 1 take it, ii 
one of those dehydrated 
lawyers who think the safest 
way of taking* care of hU 
clients' interest* is to throw 
cold water on any idea that 
lisVt his own." 

"Gerald ii a very good 



lawyer," she answered a little 

r.oldly : 

He grinned, "Maybe l"m 
prejudiced. I'm the- unde*ir 
able type, remember, the kind 
they advise their client* to 
avoid I intend to tell your 
Gerald, all ihe same, iltat 
happiness, while cheap, is thr 
best medicine ever invented 
for thr heart." 

Desmond had been right, 
on two counts You could 
partii ipate in racing from the 
V-deHnca, from the time you 
Iwught a yearling in the sale 
rang. Charlottr had Urcorne 
as fascinated with ihe horses 
themselves as her husband 
was with the high finance of 
hi* betting operations More- 
over, die hsippinesi medicine 
had worked She kWt never 
felt better m her life 

1 hey walked from the car 
toward John Gaunt, their 
trainer. He was standing with 
Martin Kenncalty, the joc- 
key Martin had an inter- 
national reputation as a great 
riiirr Lucky was one of bis 
regular mounts. 

HJa knowledgeable ryes 
were summing up the other 
runnen. "Red Fire looks dam 
gerous." he said, "But don't 
worry alxiut him, Mr Car- 
ruthcrs. TVe got Bcrnie Hig- 
son taped. I kiittw every 
move thai boys likely to 
make." 

"If Lucky't done well 
overnight." Desmond said. 
"Red Fire won't come close." 

"Never left an oat," the 
trainer said, 

There were the stable- 
mates. Lucky Throw and Blue 
Gem T coming from the 3hed*. 
John Gaunt 4 s foreman was 
Scat ling Lucky from a pony; 
and Roly Bums was riding 
the chestnut. 

Desmond was smiling "No- 
thing wrong with my horse 
by the look of him." 

With that \ighl in his eyes 
he looked much younger than 
his years He looked no dif- 
ferent, in fact, from the day- 
she married him: a trifle 
jowly perhaps -he liked hi* 
brandy and he liked all the 
fleiiipuis — a little overweight; 
but that suited some men, 
and he had the height to 
carry it. 

Time had stood still for 
Desmond, while it had 
galloped faster than Phar Lap 
for her, Pierre did his best. 
He bleached, tinted, and 
waved her hair: this time 
it was a soft, ash-blond that 
looked wonderful on no me 
people. And Stnry was a 
wizard with wrinkles, 
shadows, and hollows. 

Desmond liked her pencil- 
slim, to show off the grand 
clothes he helped her 
choose. He had made her 
love two stone in weight. 
She thought, whro she 
stopped subsiding, that her 
face looked like a relief map 
— the nose the mountain, 
and all the rivers and valleys 
loo distinctly marked, 

She Thought, for all the 
diet and maasage t shr looked 
worse instead of better Bui 
Desmond. it was clear, 
thought otherwite. "You 
look elegant/' he said, "As. 
I knew you could." 

Roly Burns gave her a grin 
as hr rode tip on her horse. 
"Hi, Mrs. Carruthers" Roty 
wan not a fashionable jockey, 
the same as he was not as 
young as he used to br If 
any of the yearlings and tried 
racing stock she bought had 
lurried into champions, she 
would have made Roly'l for- 
tune, since success bred suc- 
cess 1 ,. Lucky, however, was the 
first to turn out more than a 
handy moderate; and he had 
yet to prove he waj a cham- 
pion. 

Desmond, in his casually 
considerate way, always urged 
her to take first pick nt (he 
burses John Gaunt advised 
her to buy, to he raced in her 
own colors. She never made 
the obvious, choice. She loved 



RACE RESULT 



all the horses 11 it was 
to be the one registered in 
Drsmuud's naitir that made 
the headlim-t, thai was all 
right with her. 

Anyway* the whole thing 
wav a gambler the highest- 
priced ycjrlinkr. with impec- 
cable, blood lines aod perfect 
conformation. was mu the 
automatic slake winner 

Blue and Lucky were brinj-j 
taken to the mark. It was race 
day, and this would hr only 
a Rcntle spin. Lucky would 
not be allowed to leave his 
run on the track. And Blue, 
too, had his role tu play in 
the Handicap. 

Charlotte raised the bin- 
otuLirs. There they went. 
Blue the pacemaker in the 
lead. Lucky on the outside, 
both moving with a beauti- 
ful, controlled rhythm 

"Doing it like a charm," 
Dnmond said. 

file rhythm, quickened over 
the last furlong. Lucky moved 
up effortlessly, levelled with, 
then passed Blue. 

"Don T l tell me he's not ihe 
certainly of the season'" 

"Now, Desmond !" She 
always fell it was tempting 
Providence to be so iure "I 
expect "Red Fire's connections 
Think he looks marvellous 
too-" 

"John?" He appealed to 
ihe trainer 

"J think he could take it 
out." And John Gaunt was 
not a ra?h man 

. FOR THE 



newsman." he said. "The 
world will he on Lucky as it 
sv He could even go out 
in the red the way he worked 
this morning. Let's go." 

"I've never seen you so 
excited over a race," ihe 
leased him a little. 

And it was true- His hand 
even trembled slightly a* he 
lit a cigarette before hr 
started ihe engine. Maybe, 
no matter how hard she'd 
tried, along with the things 
she'd ladled out — the seat 
on the Stock Exchange so he 
wnuld not appear jobless, the 
ol ran -going yacht, the hones, 
the quite enormous turn de- 
posited neatly iii hist bank at 
the beginning of every year — 
maybe along with all had 
gone the awful smell of 
patronage. She had never 
been pour. She didn't know 
how it frh. 

"I hope Lucky wins for 
you," Charlotte "f ^ope 

you win a fortune." 

"1 will, take it from mc" 

They drrw up at the pil- 
lared mansion that had been 
her father's and her grand- 
father's before her. There 
were leaves in ihr swimming- 
pool she had built for Dea- 
mond. She must remember 
to tell the gardener to drain 
and clean the pool. Because, 
it did seem certain, ihe would 
be taking that evening jet 
flight from Sydney to San 
Francisco. 

"T m t to get to the 
D'^Tiiond kissed her 

CHILDREN 




"Depending on my hone?" 
Charlotte asked. 

" Definitely not/ 1 Desmond 
declared. 

The trainer qualified that. 
*'Lurky dues need a solid pace 
to do his best There'll be 
Ihr 'ines trying to slow the 
field down, without a dnubt. 
Now Blue, with his light 
weight, coining from number 
three stall, should take off 
like a rocket 

"He should hayfl no trouble 
jfelling lo the firult. He'll 
make the pace a cracker. Thai 
won't suit the opposition, Red 
Fire in particular. Yes, 1 
think Lucky will give it a big 
shake Barring accidents." He 
wai a lot more superstitious 
than Desmond. 

"With the money Vtn hv 
vestinp/' Desmond tf»'d with 
a laugh, "there'd better be 
no accidents," 

Roly was bringing Blue 
back. Charlotte went over 
and patted the silky rtist- 
colornl neck He w.n a dear, 
obliging horse, tractable as 
they cotnr: he wouldn't mind 
being made use of in the 
least. 

"'We'll pick up a race with 
your fellow. Mrs. Carruthers^ 
never fear/' the trainer said, 
reading her thoughts. "He's 
no wonder, hut hr blurt the 
irat k hrre. We'll find some- 
thing to suit him on bis home 
course." 

Desmond was Leaving. "I 
don't want to talk to thai 



lightly. "! won't join you for 
breakfast. Look after your- 
self, my sweet. The car's 
coming to pick you up? 
Good. I'll see you at the 
course 11 

She showered and dipped 
imo n lipstick-gown that g&ve 
a lift lo her sallow skin; and 
she liked the color against 
Pierre's ash-blond hair. Mrs. 
Stephens brought grapefruit 
and coffee without cream or 
sugar. Clothe* hung better if 
you were like Roly Burnv, 
thin as his own whip, 

"Some scrambled eggs," the 
housekeeper enticed her, 
"with half a dice of hot but- 
tered toast?" 

"Certainly not, Sievie You 
mustn't lempt me. You know 
what I'm like about food." 

"1 know there wot a time 
when you used to enjoy your 
meals. Now you don r t eat 
enough to keep a canary 
xilive." She stumped out of 
the Toom. Sievie was Kciting 
more rrochety as the year* 
passed. A piiy r very one could 
not drink deep of Desmond's 
happiness medicine . , , 

Desmond Carruthcrs fin- 
ished his business at Tatter- 
tail's Club. HrM managed to 
get set for another two 
thousand: and that brought 
him to the end of his re- 
sources His eyes summed up 
thr mrn in the room, crowded 
an it alwayi was in the morn- 
ing of race day. 

He would dearly have liked 
to cash another rhetnie, and 



thrrr were al least a doren 
there who would have been 
only too happy to oblige. 
But there were no fundi to 
mrct ii at the bank No one 
was going to catch him out 
In j criminal offence like that, 
Similarly, no one was geing 
to label him welsh er -on the 
tacetracks of the world. You 
always met someone you 
knew, even in Tim buck tu. 
Yean a«;o he'd made a rule, 
titd hrr'fl stuck to it, along 
ihr often thorny way - no 
betting on credit. Tough, but 
a system ihai paid dividends 
ilk the long run 

There was a concent rated 
hum of talk a* bets were laid 
and prospe* is discussed. 
Masters waj over there boast- 
ing aboui Red Fire fie said 
his horse would slill be go- 
in | when Lucky Throw was 
looking for some ulacr to lie 
down The man had a wiu-e 
of humor. 

De*m ond's mouth was dry 
and sour from too much 
■.iiLoking — he hadn't had 
lime to eat after all. He made 
his wav to the liar George 
pave him a double brandv, 
and he got rid of it in double 
quick time and asked for 
another 

"I'm backing your horse 
bi the big handicap, Mr. 
Carruthrrs," George said, 
"Reckon I'm doing ihe right 
thing?" 

George should know belter 
than toi.it for a tip like thai, 
it wai an important rac .-, bui 
not (he Derby, when every- 
thing in Ihe field wan trying, 
regard less. Still, he'd skimmed 
the cream off the market, he 
had nothing to loae. "Lucky 
will win by the length of the 
.tiaight," he said "Give Us* 
another of thone, George-" 

He could see hii reflection 
ixi ihr- bar mirror. Rudi had 
eiven him a good hairrut. 
He wai £oinis to mis* Rudi 
He smiled *hgbtly as he 
straightened hii tie, No sense 
in being vain, but looks were 
important in life: and there 
was no douht that he'd worn 
well; he waa good for many 
years to come. Helene thought 
so anyway, 

Helene, He wai sorry 
about that He didn't think 
he was a cruel man. And 
this was going to be a tre- 
mendous shock to poor 
Charlotte. She knew Helen*, 
although ihey did not he lone; 
in the same group. Helene 
wax younger T hellishly more 
attractive, naturally; she 
really paid mt drcwhu;, oot 
like poor Charlotte. 

"A quick one. George, I'll 
have to get going" With 
llelenr it had been inevitable 
She had been Uvin* in Paris 
until Tairly recenlty when 
she d come back to her old 
stamping ground Like hitn- 
irlf, ihe'd been bored to lears, 
and they'd drifted together. 
Her husband had been a bi.n 
industrialist before he'd died 
and left her a packet. 

Be wai more rnnsiderate 
than Charlotte. She, for all 
her talked-about medical 
history s had nothing more 
serious than a nosebleed in 
all the four years. Desmond 
wondered sometimes if thai 
covey of doctors who said 
she had a heart condition 
knew ihcir businew. They'd 
• ertaiulv led him up the gar- 
den palh. They were pmbably 
tending Charlotte tbenr, too — 
people adored moncv. 

There was a Squat buvJ of 
carnations on the end of the 
bar. Desmond broke one off 
and lucked it in his buitnu- 
hole. Things had turned out 
rosy for him again Lucky 
would set him up — he 
wouldn't go into this with 
empty pockets. And Helene 
was ratbpi sUIm with money. 
Shr didn't have a Gerald. 

She would, of course, tired 
an entirely different tech- 
nique from Charlotte. Helen*, 
like lo many women past 
their first youth, hankered 
after love. Well, he could 
Later for that, Loo. 

No one would deny that 
this was going to be a blow 
to Charlotte. On top of los- 



ing himself, all her »n 
friends were going Co ^ 
told- you -so: he wa*n't r L 
type, thank heavens It w - 
ibjjiie the way thim- 
rtjrnrd out Hr liked !. 
lolte. 

It wasn't her fault He ir 
her nice nature and [> 
so boring. But as she laid 
self the wont eoald 
happened to her any o.d 
of the cluck for yeai 
Tact was, it wouldn't mc 
him one lirtle bit U Criirkt 
keeled right over, pcW 
ently r when she heard 

And there was the av 
at Charlotte's will. 
made out in his favor H 
seen it with his own eytp; 
he*d been bred a ita> 
might even have stuck mssr 
and teen the thing ihra 
— he would have had ic, 
Helene had not axrii i] 
the scene. 

Yes, he'd posi a le • - r 
Charkuir at the airpjrt, 
suitably ambiguous lei rf 
would look good, if lie 
to turn up again and <V 
thr estate. If poor Chjrkf 
went out like a lijfht 

The sun shone, and f 
flowers hloosiied in th- r». 
course gardens at R.ir i«n 

Charlotte was enjoy, 5 
meeting. There seemed to 
an abundance nf her 
there. She'd been 
graphed in hef hisih m\ 
dothea — Helene Damp 1 
had been stalking the r 
with the camera, ami fe 
been done in the eye, f lrl 
was a person she had a 
cared for greatly. 

She sat by her utual pil 
in the Members' stand u' 
ing her modes 1 bets .t 1 
upstairs, tote window Wli 
it was time for Luck 
Blue to come from th rui 
she took ihr down ev .tin 
and walked through m 
mounting enclosure. Drsnj- 
waa standing with Jc 
Gaunt, and Martin Ker>aestt' 
waa coming from the Jotkc 
Room. Martin wore 
aiond s ml jacket with if 
black hoops and black 
rap There was Roly ; I 
own f$ald. halved with 
and gold cap. 

She talked with Rol- 
aa they stood together m 
lawn, came up tu hrr •,-,["• 
der* "T 1 vc got my initn. tin 
Ma'am/' he grinned il 
you've got some of f 
own ?" 

*'You know I haven"' " ! 
said. "Do as the trainci uvi 

The horses werr 
Blue Gem, spruce and si: 
as any racehorse couU 
was walking sedately lei 
attendant. And therr 
Lucky, going crab wise, tool- 
ing really superb, white nnf 
and reins contrasting p'r 
didly with hi* black, shift 
coat Now the trainee w 
legging Martin int- 
saddle and was coming lu 
the same for Roly. And t 
hones were filing on to ' 
trjik on their way u & 
Ixarrier stalls. 



^HARLOTT 
went bark to the stand, «h 
she would have a better vie* 
She listened lo the murmur 
the crowd as it waited. 10 " 
voice of the race calki 
came over ihe amplifier 

"It look* like a star 1 : & 
announcer said, "The tunf* 
are in position, the ga^rs . 
locked brhiod thettlr They' 
racing!'" 

She listened. The 
were out of sight, srartr 
from the seven-furlong p^k 1 

The race caller ban 1 A* 
monotonous, voice. The'' 
no trace of excitenKn^ 
the way he said, "Blue G 
has hit the front and htt 
clear lead ..." 

Lucky, from tiutnbtr WTm 
wat being extricatn^ ^ 
Martin from the ruck, No 
he was running in sixth pto*J 
Now Martin slipped him y| - 
to run fifth T in a nicr hJdst_ 
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IHE SUN IN 
SCORPIO 



Over alt the yean, Cathy had still 
remembered—concluding our serial 

By MARGERY SHARP 



flEM <nr breamc Imminent in 
fll3, HENRY PENNON look hi* 
W H bJUfei^ MUIUBL, CATllY, 
JlAN fcww * ft En^UndLf from 
|fcpti next to Mills, whcrr the? 
(m-e-ii Jiving The? soon titled 
' u fa --w w*7 of lift! »il except 
wh'i loimetl for the tun and 
tr srriotm poker ahc 
pp r ii*T with JACM.O and other 
^kJj r h Jrcn * 
■J lrr , ttnHal married AflCllY 
ftJARI N W C*ihy left arbooL 
*ji ivories of life ou the Ulnnd 
«ir*h d when Mr*. Pennon leuml 
rorrmor, SIM HOLLAND 
JO, n<? Living in London, and 
^^rrid"l to rail, tnirin^ Caiby with 
CltliT had Jtlwflyj remembered 
(fowl nd telling her to "■Iwaf* 
j iht ifeud to the cam," Bnl h« 
: iunJ t<: sec lhem» 

Sbord? i"fter T Mr. and Mr*. Prnnon 
lid months of c«rh othrr. 
|Tt ifcc rd ■ bank puiitiun in a 
'len low* and CpiIit wa» f creed 
T f «-iih the M*eUr*na. Them 
ufel kirnt thnt LADY JEAN 
fllERF^ needed ■ fco*erm;ftft for 
t dfttu iter* Cnthy accepted the 
HtjHi a .d wu excited at the proa- 
\tt» trip to Malta with Lady Jean, 

jttcr, Liidy Jean chanced her 

^■ii JIMMY TR£VENNICK, an 
^ Jjrr, ,tt lier only companion for 
iriji. <bice more the son teexn* 
I nt rea h foe Cathy* Bnl thi-n *hn 
• poker fame below-mai™, 
il If dr! ducd when the I™ tier, MR. 
EA YE Jl . invite* her to join in. 1NOW 
UD0H: 




'7f no one else is going to lead, I am" Cook 
said, as Cathy and Mr. Weaver went an talking. 



1 



HEY ,tPte an odd lot, a job tot, helow-it&irs. Only 
Ctafc "uid any tradition of good service, Henry, the 
i bur ir-cun>gToom, had served in India. Both May 
. *nd J nice were ex-munitions; Cook often remarked 
<] made shells an they made heds we'd never 
I von he war. As for liridie, from Ireland, in Mr. 
Iftvtf'i pinion ihe'd never been under a roof. Only 
great man that he was, could have bullied and 
:ned -rri all into some detent flcmblanre of a staff 
Merrill t- to Cook, slamming down Henry, encouraging 
idic, lie ring alternately with Janice and May, Cathy 
KT bee line integrated among them — her different 
ve-itairs, made it impossible; bul she was 
a leading light, 

hecn laid, her strict, classic poker won 
*pect; what made her popular was her ability 

1 mimic hei employer. Cathy hadn't intended to embark 
m;h >nurse the first time she fluted out "Pass!" on 
_dy Jeu - exact warbling imtd t but the resultant laugh- 
hf-r head. "O for jmt rwie little attendant 
lrbled Cathy, laying down two jacks and a 



I quite 
I minuc 



ive!" i 
pof tr 

Tut-m -Barley- water, Jean?" suggested Weaver — 
ipmnnn rig Mr. LtitiereL "Or gin-and-tonic, my 
jested Henry — impersonating Jimmy Tre- 
4; aiS Cathy found- herseir playing not only poker 
also iiai age-old below-stairs game, so old that it 
Hfl Ernir the Saturnalia, of servant mimicking master . » - 
ITU pi . was far moTe exciting helow-«»irs than at 
sr Eable above. Often a pound or two changed 
H bd re the bell Kimmoned Mr, Weaver with the 
fry: who putting away score - blocks frequently 
Bnuiriirii fluch petty sums as three-and-ninepencc (Lut- 
P"' the Rev, down). Cathy added at feast ten bob 
■ jtek td her salary. 

l«or)fthiiig was more exciting below -stairs. Just a* on 
w* Tdind. above-stairs a small garrison held the fort 
If (tBtiHly while below pullulated the rich, natural life 
' m Natives. All emotion, for example, was shown 
^ tufa fly: Bridie, at a fancied insult from May, went 
^ byttfiict; between May and Janice, superficiallv 
,' ^rirnds, a vendetta concerning Mr. Weaver's 
l1T| r« cmr.Lantly smouldered, and about once a month 

Weaver philosophically retired to hii ]xmtry while 
* i^* 1 ^ Hew, but when Henry ehanred his arm and 
f** M«> for an outing in the Daimler nu farther than 
"ifitmL, ih<> Daimler's tyres were SLibseqnently, rnystcri- 
?^Met d<mn. (Like Jacko, Mr. Weaver had a trturh 
[j«Mah;i abotit him.) Even Cook could be uninhibiied 
9&*& if the fith didn't eome- 

VrjalK if J an ire and May were still at frfjgftt 
ind Henry looking at Mr. Weaver as though he'd 
J* murder hrm, if th^ fish wai late Cook didn't, lilte 
, " 1 Btu rnit micide, bul her language (ns all in cooler 
*J*nti jrfniirin^lv agreed) was proper Billingsgate, 
i ' "^rtimes marvel where you learnt il,'* once 
Mr. Weaver over the poker table, "you, as 
remark, having spent your life in good service?" 
I ***** tn your early youth you were given a poll -par rut 
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by a Bristol sailor/' suggested Henry, with a raised eye- 
brow. 

"1 only wish iia'd been given pon-parrois, 'stead of 
they frippery mats," said Janice, 

"Maltese lace is famous, 1 rebuked Cook- "One if you 
please, Mr. Weaver* In my opinion her ladyship was 
very good to remember the si aft at all on her little 
excunrian." 

"Or honeymoon,'' said Henry. "I'll take four." 
"Mad, 1 " said Mr, Weaver, "but on your own head be 
it. May?" 

<4 Tour to me, tod," giggled May. "I must say they 
drove off in styleJ** 

"Miss Pennon, by the look of her, will stand," said Mr, 
Weaver. "Am 1 right or wrong?" 

Cathy, however, didn't immediately answer. She had 
suddenly rememh^red something. There was a slight 
pause, while Weaver held the pack suspended 

"That shoe in the drive , , r Was it you who threw 
it?" 

"Not 1," said Mr. Weaver virtuously, "Perish, I may 
add, the thought. It was that perishing Henry." 

"And didn't he do it neat?" giggled May. "Jan*^ and 
me saw it all, Miss Pennon, from upstairs. He was just 
by vnu against the porch/* 

"tamouflaged as a laureJ," agreed Henry. 

"Showing off before the girls/ * rebuked Cook. 

"Who said it ought to be a horseshoe in white heather?'* 
retorted Henry, 

"Cook didr giggled May. 

"Only ax a passing joke," said Cook, ^as Mr. Weaver 
will bear out." 

"May and me thought of rice/' recalled Janice, 

l< Wilful waste breeds woeful warn," said Cook severely. 

"Anyway, us never meant Henry — did us, Janice?'* 
protested Say* 

"Trusi the women to egg a chap on and Then throw 
him over/' said Henry cynically. "1 should ha 5 learnt my 
lesson among the menu. 'Poor boyT he fluted in a sud- 
den feminine tremolo, 'How simply ghastly — where's my 
ayah? — to have to ask you to hook me up Lwrhind!' Then 
squeals and a rap over the knuckles.' 1 

"Pipe down/ 1 said Mr. Weaver. "Her Ladyship 
having returned among ns with unblemished reputation 

"Says who?* 1 jeered Henry. 

"I dn T " said Mr. Weaver, fixing him with a Provost 
Marshal's eye. "Now. where's that perishing Tray?" 

It was extraordinary how different, from below-stain, 
appeared the image of the Madonna, Equally different 
from an arrepled image would above-stairs have found 
below; jis loyalty no more suspect than that of an Indian 
regiment before the Mutiny. 

Occasionally, after some particularly successful imper- 
sonation of her employer, Cathy felt slightly ashamed 
But never for long. Her new character as a subversive 
rlemrnt carried too many advantages. There was, for 
example, the immediate improvemmr in her suppers: 
instead of co*d mutton. Cook ^mi op toothsome little 
To page 27 
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Gitcs yon that fresh aftcr-4tK»«cr feeling— all day lung I 



After your shower or balh, enjoy the 
soothing softness of superfine Gard 
Deodorant Talcum. Silky-soft Gard nol 
only slops perspiration odour quickly and 
effectively, but il gives day-long protection 
as well. 

Then for that final touch that makes 
you sure, apply Gard Deodorant Roll -On 
lo that undcr-arm iroubh>spoi. Gard's 
antiperspirani and antiseptic action makes 
it safe even for problem" skins, and there's 
no need lo worry about delicate fabrics 
either. 

Be nice lo be near . . . bay Card today lo use every day 
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A tender short story 

By MARY 
LANGE JONES 



THF girl brought her little car to a stop 
on the concrete driveway In front of 
the two-car garage. She mi for a 
moment before she got out. The house, 
like all the others in this suburb on ifie 
silken fringe of the city, stretched out a loni* 
way from the garage. 

It was a glossy magazine type of house, a 
retting for smiting, young people. In illustra- 
tions, in h nines Like this unc, even the 
parents were young. Their children rould be 
as tall as they, but null the parents were 
young. It was like a dream house. 

At the front door the girl put up a hand 
and smoothed her hair. She rang the bell. 
The chime* had not died away when ihr 
door was flung open. 

L: Kaiy] Come in." The Ionian who 
opened the door was smiling and young. 
She was wearing expensive slacks and her 
hair was tied back with a ribbon. The 
woman had a son who was old enough to 
marry and beget children, and yet she VfMS 
young, The girl felt sure this wumaii would 
always be yaung 1 that she would somehow 
cheat the clock- 

The woman was chattering on: "I'm so 
glad yoti could come, rvaty. When you 
were here with Danny that night, I was so 
sorry that Jim and 1 had a dinner engage- 
ment and so couldn't stay with you. I always 
enjoy meeting Danny's friends." Sumcwhar 
as an afterthought she added: "And Jim, 
too. He likes to know our children's friends, 
but, of course, Jim is so busy . , " 

While she talked, the woman led the girl 
into the house, through the dining-room — 
ankle-deep white carpet, carefully arranged 
furniture, spoiler ashtray* — just the kind 
of dining-room pictured in the magazines. 
"Here," she said. "Let's talk here.' 1 
They were in the livinjf-room now. The 
walls were panelled in Jacobean style. The 
furniture was oalc and highly polished and 
there were wing chairs covered in chintz 
li ^as a long mam and at one end, entireh 
visible through open frnnch windows, was 
the country kitchen, all gleaming copper 
and chrome and red-brick. (>n top of the 
handsome stove a shiny ketde whistled 
softly. 

The woman motioned the girl to a pair 
of chintz-covered stools on either side of a 
low coffee table and they sat down i^ppisiie 
each other On the table there was a neady 
arranged stack of magazines All of them 
wer4« interior-decorating and ho me- ma king 
magazines. 

The woman crossed her lei^ beneath her, 
holding on to her ankles like a child. The 
girl Looked down at her handi and noticed 
with a start that there was a smudge of 
charcoal pencil on her right thumb. She 
hoped that the hadn't spread charcoal on 
her face- 

'The reason I was so anxious to see 
you," the wnman said, "was that this mom- 
iri|£ when Danny's letter rame — about — 
about your plans, why, really, you crnil,] 
have knocked me down with a feather. I 
had no idea things were that serious between 
you two," 

A small alarm bell rang in the girls mind. 
Her chest felt tight and she found it hard to 
breathe, "Didn't he — didn't he — well* 
tell you before he went back to university?' 1 
she asked ai hist. That's what Dan had 
said, that last night of his vacation, iheir 
lavt date before he left. I'm home going to 
talk tO mv parents and tell lliem about us 

The woman gave a tinkly little laugh. 
"Heavens, no!" she laid. 'There's always 
so much lo do at the end of a vacation, 
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ITS UP TO 

DANNY 

and his spring vacation is so short. There 
wasn't time,, and I expect he wanted to 
make it all clear, so — so he wrote." 

The girl felt uneasy. Why had Dan told 
her he would talk to his parents and then 
had not? What had he wTiTten? she won- 
dered. That he was in love with a girl named 
Katy Adams, who made her living as a 
commercial artist In the art department of a 
big store? That they planned to gel married 
at the end of ( Kis term and strike out on 
their own? 

He never had wanted to be a lawyer, 
anyway, he had said passionately; he wanted 
to write. And that was what the girl wanted 
him to do, or try, anyway, to see if he could, 
A commercial artist could always make a 
living, even working at home as a freelance. 
She could keep them going until he m^de 
good. 

"Anyway," the woman said, "that* why 
1 telephoned you at your office. That's why 



When the time came for Katy to make u 
her mind, she did not doubt she woul 
have the courage to abide by her decisio 



I wanted tu see you. Goodness, it seemi to 
me there are a million things we oufjht to 
talk about — r 

What kind of thing*? the irirl silently 
asked the woman. Your son is twenty-three 
years old. He's in hjs fifth year at university. 
Im twenty -one I've been earning my own 
living for two years. 

But then she thought that perhaps the 
woman only wanted io be assured that the 
gifl and her aon were really in love, so she 
said: "Dan and I — well, we love each 
other, and we thought that's the way we 
want to lrve our life, kind of write the script 
as we go along, at least for a few years, 
anyway — " 

"Oh, dear" the woman said, "that's a 
lovely idea I can see that it would appeal 
lo Danny, Bui can'i you see it }ust won't 
work? U won't work at all." 

"Why not?" the girl asked. Her face felt 
stifT, exactly as if she were wearing a mask. 



"Tn the first place," the woman tij 
"Danny isn't cut out for that son of We 
all 

"He's wanted to be a lawyer ever line 
he was a Utile boy. His father and 1 h 
enrouraged him. It would be a pity to thtfv 
it all away when he has just one mo 
year — s< 

"He could always go back to it" 
girl said, "if he found out it was what 
really wanted. Td help him. Vd be gfad 
help him 11 

'That's not the only thing to «3HMktoj 
the woman said, "There's Lydia/' Lffll 
was the woman's daughter, Dan's ^ 
"This is her last year at school," the WOCa* 
went on* **She*s been looking forward 
years to one year at university while Pann) 
wa» still there. It's so wonderful for » 
to have an older brother to keep an ey * 
her. She'd be absolutely heartbroken — ' 
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•„ •;(■!.,!' to tell which was mother and which was 
frighicr Lhcre in the enchanted sunset and Joanne 
[Ml into words perfectly: 

A , don't look a day older than 25, Mel. Nn 
miter year- gorgeous surfte nuin adores you. 1 ' 
JHclji.i nihani turned from the mirror: "Darting, he's 
^eous Hrs one of ihe plainest men I've met, 
Ju iv kind. lie's only a friend, a holiday friend; 
he night/ 1 

nice one. I wish I'd wen him first." 
he's too old for you — and roo young; for me. 
those social impasse*/ 1 Melita sighed, "So pot 
our heads. He's forty, but unfortunately look* 
in spite of his wcatherbeaten face/* 

fate 1 told you — not a day over 25." 

twenty years uvcr twenty-five, but a warm, 
m always, resulted from some kind words like 
Kcr lovely daughter, who pampered her hair 
rid rn|i , d helping her to *iay young and expensive 

J fatjjMS- 

B*Tir niiike coffee and leave it for you to warm up when 
m hruir n home/' said her dear child, who had been 
(^aby ii i pram when her father was shot down over, the 
■■my years ngu. For Melita they had been twenty 
v, armed only by the company of Joanne and 
to Australia, 
him pack hi* station wagon and come to 
die flat .. . four bottles unashamedly tucked 
in, ihe traditional Point Hungerford gift-piece, 
newspaper. The campers did it. the holidaying 
town md it. Melita loved the custom. To her it waft 
ifw an '.'Ajsh ;md totally charming. 

"Take he J op off one," he said to Joanne, "and keep 
Woihrr. mid. Then we will all go dancing/' 

Wi -irl\ night for me," protested the girl. "I'll be 
■ui|hi doty when I go back. I'm going to gather aome 

IFP in l -.jnce." 

■ Sb in- j w i t h half a glass, her mother with one, and 
m with two. He and Melita departed and the girl ground 
v (ujfr, thinking; You don't move in on your mother** 
■wnancr even if you wished you had seen him first. You 
■id wnn me else for yourself or you go to bed and try 
W intarn .»f Dr. Bill, the best looking man in the hospital. 
Tin don't let a holiday go to your head . , . 

*f thick as rape, muscles like whipcord, a tan like a 
Kc tool Melilas arm and helped her into the 

I A leu .i t f| down Joanne's fare as she watched them . , . 
V* Tying because X want him for mysejf . , . I'm 
^ I- nisr ai last someone is taking my mother from 
but 1 want him for her _ . , please let him be 
Jp 0ut phase let her be happy lilts time . - - don't let 
Bj ^ paying , , , he's not a surfie, he'* a gentleman, 
H^IM did he say: "I used to be a somebody, but now I've 
■■fflfl rntM^h to he a nobody/' 

I She" i uiti too old for him . . . please don t let him think 
,ri 1 mm want • • ■ ' ve ^ on<k *° ner 

Mr 1 *- Ewi never again. She's so young, it is always a man 
W™ 1 a rmir h loo young for her, or I take them from her 
I don't want to lose her. The old ones arc much 

Q ^ tor her, 

tLnced and they went home and talked way into 
^'grii. TjJked about Joanne. Joanne heard her mother 
ul -''« Scoffer tups. 

■ ^ # mived again the ae*t night and they danred and 

tome to Joanne's coffee, 
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"Let us ail go dancing/' their visitor soid 
to Met'tto and her daughter, Joanne. 



The third night he arrived a.naiii and they danced at 
the Point Hotel and talked of Joanne. 

The fouTth nighr r after dLirteinir, "Come down to my 
pool?" he invited. "'I want 10 show you my fiats and my 
land near the bearh. Sec what you think of my life. Sec 
if you think Joanne would approve/' 

"Joanne? Yes, of course. But shouldn't she be seeing it, 
instead of me? [ mean, if you want her approval?" 

"I Think it's all for you io decide/' hr taid. 'After all, 
you know her taste- I routdn't ofTtr her anything shabby." 

They fad *malk fitfw-* lo the tiny dolphin which was 
trapped in his rock pool below the flats, Laughing and 
swimming with it in the moon -striped water. "Til lift ii 
over the rock* at high tide," he *aid. "U\ mother U 
swimming around out there waiting for it. JVc seen her 
twice today." 

She rhanged in the pavilion and hung the borrowed 
costume on a hook. "Shall we go back to Joanne?" she 
asked, formal again in white linen. 

His arms were around her, drawing her back into the 
shadows nf the white moonlight. 

This has happened before, her confused head spun to 
her. She juil saved herself from striking his adored face. 
He Jell the rebuke. 

" : We'll go/ 1 he agreed. "I have a strange way of courting. 
We'll go and get her approval, then I most ask for youjs/ 1 

Dazed, she walked be si (If him to the familiar wagon. 

A note under ihe empty roffee pot told them Joanne had 
gone back to the hospital a dav earlv for a date with Dr. 
Bill 

He looked sadly and whimsically at the note. "So there 
wasni time to ask. And now we shall have to make our 
uwn coffee/' 

"Will you mind very much?" Under the strong kitchen 
light she saw the many strands of white in the thick hair, 
unnqtireahle under other lights. 

"I'm very good at making coffee. Sit down and watch 
the expert ai work, I've looked a long lime for a really 
beautiful woman to wait on and Joanne would never give 
me the chance. But I love that girl." 

"I know you do. Shouldn't you tell her so> not tell me!" 

"We will telephone her in a few minutes" 

Melita laughed. People had always told her she was 
her most beautiful when she laughed, bur this lauchter was 
only to hide her humiliation. She had to say something, 

"While we wait, ran 1 pour you a glass of beer?" 

He tipped the freshly ground coffee expertly into the 
percolator. 

"Not now, Melita. I hope we graduate tonight to cham- 
pagne. But first the phone call." 

"I should wish you lurk/' she said quietly. 

"Thank you. This is the most important night of my life 
;inrl I'm as nervous as a boy You have only each other. 
You have bern telling me so all the week. If she disapproves 
how can T possibly ask you to tie my wife?" 

(Copyright) 




Enjoy this Tomato Avocado Salad 
Sweetened with Sucaryl Liquid 

SAVE 112 
CALORIES 

Weight watching? Then enjoy Ihe sweet things in life again 
wilh Sucaryl low-calorie recipes: 

Toss together: 2 large tomatoes, cut into wedges; one 
avocado, peeled and sliced; small cucumber, sliced; one head 
Itituce (bite-size pieces)— add Sucaryl French Dressing 
Serves 4, 140 calories per serve. 
Sucaryl French Dressing: 
Blend in a screw-top jar: Vz cup salad oil, 
tyt cup white vinegar, one small crushed i 
clove garlic, salt and pepper, 1 dessert- 
spoon lemon juice, V* teaspoon Sucaryl 
Liquid. Chill. Makes 8 oz. (1 cup] 

No-Calorie 





No-Cii forte LiQuid and Tahiti Sweeteners, From your Chemist 
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"I was tired and 
fed-up due to 
irregularity" 



"l used to suffer a lot wilh 
acid indigestion due to con- 
stipation, always lceling 
tired and fed-up, 1 tried 
many pills and tablets hut 
none was very successful. 
Then I tried Carter's Little 
l iver Pi IK and 1 can 
honestly say that with in just 
two days I felt a new per- 
son. No pains, no tiredness, 
no constipation. 1 was really 
amazed/" 



EVERY DAY 

DAY 



What Carter's Little Liver 
Pills did for Mr. Baylis, 
they can do for you. if you 
arc listless, irriE&ble and 
"liverish" due to irregularity, 
these safe* effective laxative 
pills will soon put you right. 
Get rid or that nasiy bilious, 
feeling and you can really 
enjoy life again. 
You can easily prove all this 
to your own satisfaction 
Take Carter's Utile Liver 
Pills according m ihe 
instruction!; The regular 
size is 2/6— a smalt price to 
pay tn bring back health 
and enjoyment to life. 
Millions of people through- 
out the world have found 
relief with Carter's Little 
Liver Pills. Carter's can 
help y««. Auk your chemist 
for Carter's IQakjt* 




IRREGULAR? THEN TAKE 

CARTERS 



TONIGHT 
— FEEL FINE 
TOMORROW! 



CARTERS 
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ITS THE SALAD SEASON ; (time for your outdoor smor- 
gasbord!) Top off your summer smorgasbord feast with Edgell. Fresh 
Tender slices of Beetroot, spears of Asparagus, bowls of from 3LH 
golden Corn, and Green Peas. Makes you glad it's the salad 
season. ( P.S. The classic French dressing? Three parts olive 



oil to one part vinegar. Salt and pepper to taste.) 
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Edgell 

country v7garden 

Manufactured by Gordon EdgiHI Pty T Ltd. <^£") 

The Amm i.m j -vn Women's Weekly — Jjiiujtv 12 



National Library of Australia http://nla.gov.au/nla.news-page5529274 




pet pie 



InfVv 
hr hr 



ekey ] never 
iffes. and can 
r people are 
i unlucky [[ 
use 1 always 
going to □ fere 
i.'jchiwl friend (wc 
g& around nine yean 
^ horn bought six 
, j. • wilh our 
Tlic result? My 

ickless loser, 
her i irry home all 
* Killings* In spite 
Dtly aming, I am 



LETTER 




pier 



kn.5 with nu 



, jjid jm now in my 

J/* ID Mrs. G. M. 
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Written in 1938 

JJO readers rememhcT the first money they ever earned? 

Mine was fnr a letter, which as a teenager I sent to 
The Australian Womrn's Weekly (then called) "So They 
^Say"' page. The ihrill of seeing my name in print fnr the 
fim time (Augmu 20, and receiving a 2/6 postal 

note, was enormous. The letter, published with font others 
on the subject of dutrustful wives and fiancees, read: 

"The only women I know who stage ihese tirades when 
their men turn up late are those caricatured in books, plays, 
and pictures. I have noticed that men invariably explain, 
and die cxpLanation is accepted. Women are as under- 
standing in thfc respect as men art when we err*" 

Though I hope 1 am not as naive now as I was then, 
T think my reply in + G6 would be hasically the same as 
back in ■381 Per hap* 1 haven't learned. 

£1/1/- to Mrs. J- Vivian, St Ives, N.S.W. 

Parting gfcgj 

^FTER opening the door to a iraveller selling encyclo- 
pedias, I told him I did not want to buy any. How- 
ever, on his insistence, I agreed to have a look through 
them, and after lLsicning to a lengthy rrdrar was told 
to sign on the dotted line. On hearing my refusal to do 
*o, he left with a parting shot that rendered me speech- 
less: ''Madam, if you don t want to buy, you should have 
said so in the first place." 

£1/1/- to Mrs. A. A. Brown, Futanim, NX 

De-it -yourself pavilion 

Jl^ MOST prartical idea for summer living is a canvas 
cover over the roiary rlfithe^line. Two oblongs of 
eanvaj, seamed together 10 form a square and pegged on 
wilh colored pegs, make a hu«e umhrclla. Not only does 
ihis look aurartive, it has many uses: ke**p^ washing dry 
during summer showers, prevents fading from extreme 
liea i. forms a large area for outdoor entertaining, and an 
excellent area oT shade for young children, 

£1/1/* to "Prictieal Disguise" (name supplied), East 
Bentleigh, Vic, 

Cm** h Ivories 

pEt>J*LE are really very funny. I gashed my finger rather 
badly, and many isave asked ihe rtason fur my 
thickly - bandaged fuij>er r And so for the pajji wrrks I 
have been shown downs or sears and been told the history 
of every tingle one of them. 

.tl/I/- to Mrs. Erna Plant, Grenfeii, N-S.W. 




Z.Z.Z.Z. 



• President Johnson 
i Jell asleep at the While 
House dinner he gave 
for President Ayufa 
Khan of Pakistan. 



is one who sleeps whenever there's a chance, 

My sympathies go out to LB J. 
How oft my feihw guests have looked askance — 

More often, frankly, than t care to say. 

You go with good intentions, out to dine, 
And then the urge to take a snooze descends. 

The eyelids droop — 4 *Qh t no, ?m feeling fine" 
To steep at dinner irks one's oldest friends. 

Sometimes they raise their eyebrows or compiain; 

They think that slumber indicates you're bored, 
Which isn't true, i hasten to explain: 

One draws a line, It's not as if one snored, 

Dorothy Drain 



Ppnny for ■ girt 

JJRS. M. Ferri* suggested Denma as the name for new 
baby girls in IJ+f*. I tlunk there will be a yearning 
fur the old familiar name of Penny. 

£1/1/. to Mrs, V. Horlon, Hurslv'ille throve, NJi.W. 

He*] for ■ hoy 

PERHAPS the year of 1966 will be the year of Derimas 
for baby girl* But what about baby byys? Surely we 
can't forget them and rould use decimal currency as an 
inspiration here, too. How about Deeiniond? That's the 
best one [ ran think of. 

£1/1/- to "Deci-who?" f 
Vie. 



supplied}, Maryborough, 



I WAS in a chemist's shop 
having a prescription made; 

up. 

"It'll take about ten minutes," 
the assistant said, "Would you mat 
to wait?" 

I agreed to do so. I filled in the 
time by looking around the shop, 

I examined the ha by scales, 
wondering if they gave honest 
weight. T peered at vitamin pills 
and pictures of girls with a chemical 
sun tan. 

Then my eye was caught by a 
display of nylon switches — neat 
bundles of bogus hair in a variety 
of colors. 

They looked nice, but under- 
neath them was a stem notire: No 
Exchange on Nylon Switches. 

It struck me as a harsh regula- 

What if a young man pave his 
girlfriend a nylon switch for Christ- 
mas, and shp didn't like the rolor? 
She would be si uck with a wrong 
switch. 

T have seen signs in sweet shops: 
No Boxes of Chocolates Exchanged. 
That makes sense. Some people are 
not above sneakino; a nougat centre 



SWITCH OFF 



„ to Mrs. P. 
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out of a box and then taking it 
back. 

But switches are different. 

"Kxcuse me, H I said to the young 
lady behind the counrpr. "Why 
don't yeu exi hanjie nylon swrtches? 

She gave a cynical laugh. "Been 
caught too often," she said. As 1 
was the only customer in the shop 
she feh free to talk. 

W A girl came in here just after 
we storked these switches and 
bo light a beige une. That %a3 on I 
Tricky, 

"On the Monday she came back 
and wanted to change ir, Her 
mother didn't think it suited her, 
ihe said 

i was in a hurry 90 I lei her 
change it without looking ai it 
much. Then when I checked it over 
I found ir was sticky. 

"You know whai 1 heard;' She 
wore it to a twenty-first party and 
someone npilt a glass of sweet sherry 
over her head. Jnsi a minute." 

A woman came in and aaked for 
shampoo. After dealing with her 
Ihe assistant went on talking to me. 



"What was I saying? Oh, vcs. 
There was another girl bought a 
platinum switch. She came hark 
and wanted to change it, but it 
was a flffiei'etu coloc, It wfis red. 

"SoemI yivt-n hr'r na jr a rinse, 
mid (lie <*yitch as well. The switch 
didn't rorne out the *ame shade 
as rhc hair. So she wanted to unload 
it 

"Another one tried to exchange 
a switch wilh rhewie stuck in it. 
Some of them will come at any- 
tiling.'* 

Mj prew rip lion was ready. I 
said goodnight and withdrew from 
the gtarnoruus world of nylrjn 
switches. 

As T went away I thought about 
I hose t'rrls who tried to switch u.-sed 
twitches, I envied their self- 
confidencc* 

Some people are natural 
exchangers, others aren't. 

I feel apprehensive when asking 
for an exchange or my money back, 
even when I have a good case — as 
when the lawn-mower blades didn't 
fit. On that occasion my money 
was cheerlessly refunded. 

Oh, fur the nerve of thow- girls 
who will rorne at anything! 




don't be 
a 

lilywhite — 

tan 
overnight 

with 

magic tan 

PLUS tun flrttr— 
protects front sunburn 



MAGIC 
TAN 
'PLUS' 




YOUR hair lakes on a 
more youthful. t:Jt-arrr. 
radiant appra ranee, He-, 
haves beautifully and re- 
sponds to your every whim 
when shami'H.Mjc-d wilh The 
modem ""Prrlc-ln" tJlow 
shampoo by Del ph. 



HAPPY 
HOLIDAY? 

Or will tummy upsets 
spoil the fun? 

Strange places and a changed 
routine may upset your young- 
ster** regularity. Your kiddie 
may become irritable and 
grouchy — jusr when he 
should be having fun. 
Don't let childhood con- 
stipation spoil your holidays. 
Give your youns&tcr safe, 
genric Laxctccs. Onepkasant- 
taiiting milk chocoLuc *qucirc 
at bedtime usually restores 
regularity overnight. Next 
day your child will be bright 
and happy again, 
When Nature forgets, remem- 
ber Laxcttcs. For grown-ups. 
too. 3, r 6 in your chemist. 
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CoitfiifHif fr«M payt 20 

billet, one out from the nil, and on 
the outside of Red Fire. 

**, . . Blue Gem u still drung 
it well in front, three lengths U> 
Marchdale, a length in Starboard,, 
half a length Even Call, then Lucky 
Throw hall a length to die gnt.ij 
of Red rire, boxed in, then Car- 
dew , , , n 

Martin was a clever tactician h 
looked as if he intended lo keep Rrd 
F«rr hemmed in until he waa ready 
to make his own run. She raUrd hrr 
own glasses. She could tec tlie hone* 
now. They were approaching the 
i urn Rolv was crouched low in the 
saddle. He didn't appear to be urg- 
ing Blue on at all. 

* : . it'* still Blue Gem. who 
look thr turn well, with a lead of 



RACE RESULT 



three and a hall length* to March- 
dale a* they enter I he straight, then 
Even Call making a forward move 
followed by Starboard, and Lucky 
Throw itill with the advantage over 
Red Fire, then . , J*? 

Blue'* taik must he about over. 
Wiih two furlong* to go, Martin 
would be setting Lucky alight. Red 
Fire didn't look like getting a run 
through on the raili. 

And there was Lucky taking "fT 
after hi( *tablnu.itr. He was over- 
hauling Blue at a icrrific rate, And 
Red Fire, in the clear, wa* being 
ridden desperately by hii jockey. 

The race caller'* voicrr rose, 
"Lucky Throw Li coming with a 
withering run. it'* Blue Grm a 



length lo Law ky Throw, then Red 
Fire under punishment i r " 

Surely Red Fire couldn't make 

it! 

*\ . . it'j Blue Gem by a neck 
from Lucky Throw; Bhir Gem ii 
still holding on, with the po*t enm- 
ing up, it'* close hut its my bel 
Blue Gem just lasted to brat Lucky 
Throw, Red Fire third, thru Evrn 

caii . 

"Not Blue!" Charlotte didn't 
know whethrr tn laugh or cry. The 
crowd seemed uncertain, too. The 
horses were flowing, now they were 
being turned and wert jogging back 
to scale. And many in the. crowd 
were jeering Martin KrnnvaNy, who 
had let the un fancied fiia-hlematc 
steal a march on him. 



The numbers were going up. And 
a high, angi y w»vr of sound swept 
over the course; Number three, Blue 
Grm first, Number ten. Lucky 
Throw second, Number seven. Red 
Fire third . . , 

Roly, his face one huge grin, wa* 
riding Blue into the winner 1 * stall 

Charlotte's eyes wrre un Des- 
mond, He wai staring at the num- 
bers in the frame. Hi* mouth was 
a little open, hi* jaw slack. Vaguely 
his h.md went up to tug at his 
collar, as if it were loo tight. 

Then, she «aw it happen. « 
big fijrure sagged- Almost carefully, 
Desmond collapsed on to the hiwn 

Charhtiie never saw Desmond 
again. There was nothing else she, 
or anyone else, could do. Except tee 
that there wrre no white flowers 
at his funeral. Desmond had always 
hated white Rowen 

(Copyright) 




Au.*ifdiiijM 1 itnvi ittm flitri ili tuiMv. 



— mi-iiili urtil ritual 



discover new taste thrills 

discovering Australian Bheese. 



Nvsi Time yon'rr *h»ppmg, *1op Hv .11 th<- rhwy- vnunh-r md 
■ h-i.^iT Hhe wnti' new s*orW $\ flavour nt Australian chcwe* There «tfl t)V«l 
30 type* of cheese produced in Au«trnhn, <=o hr nrKi >nlivr'ii> - fry rile 
dilTi-rint varietur while yon £0 *>n i-nioyjnp your (Avouriir I'hrddnr. 

Chi«<H.* rwld« onjuyment t« rut tug ■ ■ colour nnd flivnur lo 
iv.ufl inr Ji l- i.uM." of 1 hi- i-H'hr-.l sorimij **\ valunMv pmh -tn^ von ran find 
You can enjoy, and servr, ehrttHv at <iny time— from Tin nkfa*t to Inlr ^tinner. 



w-iili <ir in ;in> tli*h frum ii]i]»tf I iwr lo il"-..-r' \rrtJ chiw i% -n ^SNj^fW 
You ran !»lhv il, finite it, lutmd li. im-ll it, k Tumble ii. vjvuin It, 
ynll if. Of juNt mbhti- n chunk of It. Whuu-nT y0ij wgaJ t,< <\>t, ! ! n-r 1-'* an 
Au>1rrtlutn ihw.-wf that** ju>i right Your nrlne luMik hw lnt» nf chtrtw 
nlvM-— nr you run wrm- .iwny fur n Un- ImftiH . 

Lr-i rh. i-v | k-ti - ni vim- |«waf chomr ciRintef studeyou ku itisi.jvcry 
ol Australian eheetR- — 1r»d.'iy In nu I tmo jfOU ll I"- R < 'hw.n Wt^fl ymirHtUlf 
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IT'S UP TO 
DANNY 

Caitriitocd from pog* 22 

Before the jjirl could say a 
thing, the womno jumped 
"What's the matter with tnef 
said, ,4 l haven't even offered you 
cup of roffee," She went low.., 
Liichen "You wiJl have cott: 
won't you ?" 

LL Yes, please," the girl 
watching as the woman pou 
bi-jiling water fr«tti "the ken! 
two tall brown mugs and pn 
insrant coffee into thcjn. 

A niuincjii later, the v, 
brought *he rnugs into the L 
room and handed one to rh 
with a paper napkin. The ntp3 
had a picture of a smiling gtt 
hchti and the caption "Tt'i coB; 
time." 

"Ntiw what I wanted to tell yuu, 
thr woman iaid, "is that 1 sun £ 
to write to Danny this altern^aa 
say that the decision il entirely 
to him, If he wants to trim* ■ 
the caretr his father and I It 
worked so hard to help him y^t, 
he wants to go racketing uff *i 
no goal f no purpose, well then, 
course, we can't Hup him, 

"But what 1 think he should 
U finish uniwrsity the Way 
planned, get bin law degree, net 
practice, and get establish' 
ihen think abuut getting ni*nri 
Tha.t 1 s the iensihlc — " 

"But il = s his life, isn't it? 1 * Lite 
said, n little desperately. *1t T j 
own lire, and everybody 
nn:\ and he ought to be ablr :n d 
t idr for hijnselj— 

The woman smiled. "Exact' 
That'? what I've been say in t;. tfi 
Danny's life. It's his dccisK : I 
up to Danny himself." 

w 

T T H Y do^t you 1 
caUing him Danny? the 
thought. He's not ten years o'J 
she did not say it. Instep; 
stood up suddenly. 41 All right.' 
said. "All right. That h * a good 
You write him and we'll see w 
he says,." She took a step forw.ircL 

"1 have to get back to wort 
They were very good about led 
me have a couple of hours off 
UK middle of the morning like 
*o I could cctTie here." 

The woman stood up t too 
you sure you can't stay for lufldt 
I was hoping to much that 
roulq Td planned — " 

The girl shook her head, 
sorry," she said "T really muit 

Al the door, the woman MH 
snuling grace. "I'm «> glad 
came, Katy. Tm glad we hit'' 
chance to talk. That's the qnlv 
to do things, I always sav 
completely honest- 11 She took 
girl's hand in her*. "Alter 
you and I both want the belt 
Danny. Ill write to him 
lUiid. I'll tell him it's up to lum" 

"Yes," the girl said. "Y( i u 
that-" 

In the car the girl lookni 
and hard at the house before 
turned the ignition key. The hri- 
was not really a house at all 
was a dream, the dream pi 
woman who lived there. And p*' 
of the dream was the bus a' 
hand, and the tall, smiting 10 1\ 
the lithe, lo^'cly daughter, a.nd 
wain't any good at all with 
them. 

Ti had to stay the way it 
complete with living-room that a, 
Iwdy lived in, and country Li:c 
and steaming niuga of instant 
fee, served with napkins thai 
pictures of imiling coffee 
saying: "It's coffer time " 

"It** your dcrcision, Dan," W 
K'rl said under her breath, as ! 
started the car "It's up 1 
Dan" and then, ai the 
throbbed and she shifted toM 
reverse gear, she said it again 

Only this time she laid it #t 
fercntly becauAr, after all. 
people who lived in this house 
not change — ihc woman who llv" 
there and whole dream the ha 
was would not let them ch^flf 1 
And the woman** son had, i» 1 
way, already made his Jetiap 
when he had not spoken dirrcdv 
to hi* parents but had waited t& 
write. 

"It's up to you/* the git J *»" 
aloud. "Danny. 

(c) 1965 by Mary Lange Jo»e»- 
Woman's WtttaS-t — januatv IZ 
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C>LD chicken, duck and turkey 
are all interchangeable in these 
poultry salad recipes. 

SPECIAL CHICKEN SALAD 
One tttediiim-sixed steamed chick en, 
jib. mushroom* (sliced], I ]1>, cooked, 
peeled or* potatoes, \\h. prawn* 
(ihcJJcd). yolk J hard -boiled egg* [ cup 
well-flavored mayonnaise, lettuce leaves. 

Take chicken llesli from bones, cut 
into strip*, Place in howl with the 
diced mushrooms and potatoes, mix them 
with half the mayonnaise; add prawns 
Turn into bowl lined with lettuce leaves, 
top with remaining mayonnaise. Rub 
tog- yolk through sieve, sprinkle on top 
of salad. Serve at once 



CHINESE TURKEV SALAD 
Onr pound shredded turkey meat, 1 
8ox. can bean sprouts (drained), \ cup 
salad oil, 1 tabkvpoou sesame oil, 2 
tablopoons each wine vinegar and toy 
Mute, 2 teaspoons sugar, 1 de**crtspoon 
dry mustard, lettuce leaves. 

Combine turkey and bean sprouts t 
place in bowl lined with lettuce leaves. 
Combine remaining Ingredients in screw- 
top jar, shake thoroughly. Let stand an 
hour then pour over turkey. Toss lightly, 
serve at once. 

CHICKEN SALAD WITH TONGUE 
One cup each diced cooled chicken 
and ofc tongue, 3 cups shredded raw 
cabbage, J cup french dressing, 3 hard- 
boiled eggs (sliced )» salt, pepper, may- 



Mix cabbage in bowl with most of 
the trench dressing. Sprinkle with salt 
and pepper. Garnish with separate 
mounds of chicken and tongue, sprinkle 
with remaining dressing. Arrange egg 
slices round bowl. Top with mayonnaise. 

GINGER DUCK SALAD 
One cup diced cooked duck, 1 table- 
spoon lemon juice, { cup diced celery. 
{ cup diced impeded red apples, 2 
tablespoons mayonnaise, salt, pepper, \ 
teaspoon ground ginger, i teaspoon nut- 
meg, 2 hard-boiled eggs (chopped), let- 
tuce leaves, black olives. 

Place celery and apples in bowl; 
sprinkle with lemon juice; chill Com- 
bine dock, mayonnaise, salt, pepper, 
and spices; toss lightly. Mix in celery, 
apples, and chopped eggs. File in tn bowl 
lined with lettuce leaves, Garnish with 
black olives. 

CREAMY CHICKEN MOUSSE 
(Picture opposite} 
Three egg-yolks, H cups milk, t des- 
sertspoon gelatine, J cup cold water* 
4 enp hot chicken stock, 1 cup cooked, 
minced while chicken meat, salt, pepper, 
dash paprika, 1 cup IlgnUy whipped 



Beat egg-yolki, gradually add milk. 
Transfer to double saucepan, stir over 
hot water until mixture coats ipoon. 
Soften gelatine in cold water, add stock, 
atir until gelatine is dissolved. Add to 
milk mixture with chicken meat. Season 
with salt, pepper and paprika; rool mix- 
ture until it begins to thicken. Fold in 
whipped cream. Spoon into oiled ring 
mould; chill until firm. Unraoutd on to 
platter for serving. 



Our cover picture 

rPHE cool, colorful salad shown 
on our cover contains water- 
cress (or other salad greens could 
be used), onion slkes, thin, im- 
peded cucumber slires marinated 
in Trench dressing, and conned 
mandarin slices. 

This is a delightful salad fib 
serve with any type of poultry, 
ficture by lorry Cuflen. 



Made with poultry .♦. 



• A salad made with poultry ran be a luacioui party 
dish* But it's also economical, and h an idea] way of 
using up leftover chicken, turkey, or other cold poultry. 



CURRIED CHICKEN SALAD 
Four cups cooked chicken (cut into 
large chunks}, 2 teaspoons grated onion, 
1 cup celery {sliced), \ cup finely 
chopped green pepper, j cup cream, 
1 cup mayonnaise, salt, pepper, I tea- 
spoon curry powder (or to taste), 1 
tablespoon vinegar. 

Combine chicken with «ni«n, celery 
and green pepper. Mix mayonnaise with 
the cream, salt, pepper, curry powder, 
and vinegar. Pour over chicken; terns 
lightly. Chill several hours. 

CHICKEN SALAD WITH 
TOMATOES 
[Picture opposite) 
One and a quarter cups diced cooked 
chicken, { cup diced celery, 1 lablr- 
spoon sliced stuffed olives,, I tablespoon 
roughly chopped walnuts, salt, pepper, 
J cup prepared mayonnaise, 3 tomatoes, 
5 lettuce leaves,, extra mayonnaise, mint 
sprigs. 

Combine chicken, celery, olives, wal- 
nuts, salt and pepper. Lightly stir in 
prepared mayonnaise. Peel initiator*, cut 
each into 3 crosswise sections. Place 
stem-end sections on crisp lettuce leaves, 
top with a spoonful of chicken salad- 
Next add centre slices of tomato and 
more chicken salad. Lastly, place on 
remaining tomato siice*, top with little 
additional mayonnaise. Garnish each 
tomato with sprig of mint. 



SUPPER SALAD BOWL 
One and a half cups diced cooked 
turkey or other poultry, { cup diced 
peeled boiled potatoes, \ cup cooked 
peas, | cup cooked green beans (cut 
into liu, lengths ), \ cup sliced cooked 
carrots, \ pint well-seasoned french dress- 
ing, \ cup chopped sweet pickles, 2 
hard-boiled egfs (chopped)! I cup may- 
onnaise, sail, pepper, paprika, lettuce 
leaven* 

Place turkey, pom tors, earrota, peai 
and beans in Salad bowl lined with lec- 
ture leaves. Pour over french dressing. 
Chill at least J hour. At serving lime 
add pickles, hard-boiled eggs and may- 
onnaise. Mix lightly; season with salt, 
pepper and paprika. Serve at once. 
CHEFS CHICKEN SALAD 

Three tomatoes, 1 whole chicken 
breast (steamed), 3 anchovy fillets, 2 
hard-boiled eggs, small bunch watercress, 
1 small lettuce, french dressing, curry 
powder. 

Peel tomatoes, squeeje out juice and 
seeds, chop remaining pulp, Remove skin 
and bones from chicken breast, cut meat 
into small cubes, Chon anchovy fillets, 
eggs T and watercress. Tear lettuce into 
bite-sired pieces Combine tomato pulp, 
chicken, anchovies, eggs, watercress, and 
lettuce in salad bowl. Pour over suf- 
ficient french dressing (seasoned so taste 
with curry powder) to moisten salad; 
toss lightly. 



.AND WITH FISH 



# Fish U the bosis of dozens of different types of unuaunl 
oelurlj*, each with its own distinctive, savory flavor. Yon 
can use fresh or canned fish and other seafoods. 



SEAFOOD WALDORF SALAD 
One pound shelled prawns, 2 red 
apples (washed and cut into cubes), 

1 cup chopped walnuts, mayonnaise 
miicd with Juice I lemon, lettuce leaves, 
sail, pepper. 

Combine prawns, apples, and nuts. 
Season wilh salt and pepper, Add suf- 
ficient mayonnaise to Wat lightly. Serve 
on lettuce leaves. 

GREEN LOBSTER SALAD 
One cooked lobster, 2 chopped hard- 
boiled egffti i iMiUce (shredded), I dove: 
garlic { crushed L [ cup chopped parsley, 

2 tablespoons chopped chives, 3 table- 
spoons mayonnaise, 1} tablespoons 
cream, 1 \ tablespoons tarragon vinegar, 
1 dessertspoon anchovy paste. 

Take lobster meat from shell, and 
dice (reserve shells). Combine lobster 
meat with eggs and lettuce, place in 
bowl. Combine remaining ingredients, 
stir until dressing is smooth. Pour over 
lobster mixture ; mix well. Spoon into 
lobster shells for serving. 

SMOKED COD SALAD 
One pound cooked smoked end or 
haddock, € shallots, 1 cup diced cold 
boiled potatoes, 1 cup diced celery, 1 
cup mayonnaise, 1 tablespoon white wine, 
dash Worcestershire sauce, 1 teaspoon 
ltttMU [sice, fait, pepper, lettuce leaves, 
chopped parsley, slices hard-boiled egg, 
lemon wedges, 

Flake fish or cut into bite-sue pieces, 
removing all bones. Chop lha lints finely, 
mi* with potato and relery. Blend may- 
onnaise with wine, Worcestershire sauce, 
lemon juice, lalt, and pepper. Blend 
with celery and potatoes then add fish. 
Chill at least 2 hours. At serving time, 
line bowl with lettuce leAvei, fill with 
fish mixture. Sprinkle with chopped 
parsley, decorate with slices of hard- 
boiled egg. Serve with lemon wedges. 



AVOCADO AND PRAWN SALAD 

One lettuce, Jib. shelled prawns, J 
hard-boiled eggs (sliced), salt, pepper, 
chopped chives, french dressing, 1 
avocado, lemon Juice, 

Tear lettuce into bite-sized pieces, 
place in salad bowl. Peel avocado, re- 
move stone, cut flesh into dice. Sprinkle 
wilh little lemon juice. Place avocado, 
prawns, and sliced eggs in bowl with 
lettuce. Sprinkle with salt and pepper, 
pour over sufficient french dressing to 
moisten. Toss lightly; sprinkle with 
chopped chives. Serve at once. 

PRAWN AND KIDNEY BEAN SALAD 
Two pounds prawns (shelled), 1 smalt 
anion {finely chopped), 1 tablespoon 
chopped parsley, 1 can kidney beans 
(drained) j stuffed olives, mayonnaise, 
chopped chEvcs, i cup french dressing, 
2 tablespoons sour cream. 

Combine prawns with the union, 
chopped parsley, and beans. Mia the 
we II- Seasoned french dressing with the 
sour cream. Pour nver prawn mixture; 
tou thoroughly. Pile on to large platter: 
garnish with stuffed olives. Top salad 
with dollops of mayonnaise and sprink- 
ling of chopped chives. 

TANGY SALMON SQUARES 
One tablespoon gelatine, { cup cold 
water, 1 enp mayonnaise, 1 huge earn 
salmon (drained and flaked, with skin 
and hones removed), { cup celery 
(diced) , J cup chopped stuffed olives. 
1 dessertspoon grated onion, I table- 
spoon lemon juice, I teaspoon bottled 
horseradish, salt, $ teaspoon paprika, I 
cup cream (whipped). 

Soften gelatine in cold water, dissolve 
ovct hot water; stir into mayonnaise. 
Add all remaining ingredients except 
r ream. Mix well, fbid in whipped cceam. 
Turn into shallow wetted pan. Chill 
until firm. Cut into squares; serve with 
salad greens. 



COLD DUCKLING WITH CHT 
One plump duckling, 3 carrots 
and quartered), 1 onion (peeled 
chopped}, 1 clove garlic (cruthfd}, 
bay leaf, giblets of duckling fif *- 
able), salt, pepper, } cup red inr, 
cup stock or water, Jib. stoned err 
Trust duckling, place in eg 
with the vegetables, herbs, gihli i, 
seasoning. Pour over the wine an- v» 
cover casserole, cook in slow oven . 
duckling is tender (about 2 hours 
duckling is cooked, remove to tei 
dish; cooL Reduce by half the uar* 
which duckling was cooked, ovfn 
heat; cool, remove fat, Reheai 
Pour over cherries Then cool a, d 
( the sauce should form a jelly ) ' 
the duck cold, surrounded by so, juq 
the jellied sauce, 

CHICKEN SALAD WITH 
GRAPEFRUIT 
Two cups cooked white chicken 
(cut into cubes), } cup sliced ■ .cq, 
finely-chopped green pepper > 
cucumber (peeled and diced), 

Srapefruit (peeled and cut into set* 
cup french dressing, 1 cup ma 
dessertspoon grated anion, 1 ta 
each chopped parsley and chiru^J 
dessertspoon drained capers, 
leaves- 

Combine chicken with celer, 
pepper, cucumber, and grapefru 
over french dressing; let stand ? h 
Then pour off excess drcsiii 
chicken mixture with tnayonnniw 
hined with onion, parsley, and rh> 
Spoon into bowl lined with Le 
leave*. Sprinkle with caper i 
serving. 




CAVIAR AND EGG SALAD 
Six hard-boiled eggs, 1 median J 
union, 4 tablespoons melted butter, a 
pepper, 4 ox. red caviar, 1 cup 



chopp- d ! , 
on (or nu 



Shell and chop eggs; peel and 
onion. Place eggs, onion, butter, 
and pepper in glass serving bowl 'Jrt 
ally stir caviar into sour rrcaj. 
over lalad., toss gently until ail in 
ents are thoroughly blended. Serve 
chilled 

WEST COAST SALAD 
One lettuce, 2 hard -boil r 
{chopped), 2 shallots (eh 
niedium-futed can red talii 
3 rashers bacon, 1 tablespoon 
salt, pepper. 

Tear lettuce into bile-shed 
place in bowl. Add eggs, ihalio 
salmon (drained and hroken into | 
Cotik bacon until crisp, dm 
crumble into bowl; reserve fat. Add <f 
gar, salt, and pepper to bacon fa 
and pour over salad. Mia gentt 
at once. 

PINEAPPLE AND PRAWN Sa 

One ounce blue cheese (cru£:iakd 
\ pint sour cream, { cup maycssiL 
salt, pepper, 2 tablespoons cream. 1 1* 
ripe pineapple, fib, cooked 
prawns, paprika, lettuce leave* 

Mash cheese, blend with sour 6 
Stir in mayonnaise, salt, peor 
cream. Peel and core pineapple; is 
chunks. Combine with prawns, a 
pared dressing* Spoon on tn im:in 
plates lined with lettuce leaves, ii 
each with little paprika; serve 



Please nor*: Level lpoot 
measurement* and the eight- 
liquid-ounce standard cuf 
measure are used in Hit 
recipes in this book. 
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SUPERB TUNA SALAD 

• The Super It Tuna Salad shown below is s colorful 
combination of fiali, apples, ami graprt*. Ifs arranged in 
minutes >ei looks such a (special -occasion dish. 

Fifteen-ounce can thinik-MvIr (una. I drained I, ] cup diced celery, 1 Cup 
diced Ted apple, I cup halved graprs, i cup prepared mayonnaise, 3 rocit- 
melon* {baked)* 

Combine tuna, crtery, apple, and grape*. J>ptx>n pre^Ai'ed mayonnaise aver, 
toss lightly Reffiovt: jjeedu hum ifirlons, fill with tuna mixture, Serve well 
dulled. (Cover wilh Foil ur papct whrn ir frig era ting,] 




SUMM£* SALADS- 
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Sweden has some 
beautiful ideas 

Swedish Smorrebrod \ Colourful, fun-to-eal open-faced sandwiches. Willi 
tempting toppings you can yield to. With shredded lettuce, slices of hard- 
hojlcd egg sprinkled with paprika, giimished with tomato or red pepper 
strips Or with any topping* you like, but always with Lhc good rich taste 
or rye. The good rich taste of Ry-Ktng. Crunchy T fluvoursome goo<lneis 
that satisfies and delights — with; tiever a worry about calorics. Try tic 
king of the crifiphread*. fty-King. 

After all, why should the Swedes have all the good things of life? 




Ry-Kinj; from Sweden Jiavuw 



A delicious accompaniment 

• A generuun fterve of (valacl, with a hot savory roll, 
followed hy a dcaaerl add up lo a aatbrvinfe meal 



| 'J'HESE hor, miniature loaves make delirious accompaniment* to salads of 

i any type* 

g HOT GARLIC ROLLS 

i Bread rolls, butter into which baa been blended some crushed garlic ;ind 

% finely chopped parsley, mint, or chive*. 

* Cut each roll mio Jin. slices, hut do net rut completely through hov 

f cnisi Butter each cut section with ihe savory butter, spread a Utile «| | 

9 butler over lop of rath roll. Wrap roll* individually in foil. Heat m modern Mv 

? slow oven 10 to 15 minutes 

? Serve one hot roll to each person. Each lime a piece of hul buttered bi- id 

t is to be ratra, the foil is unwrapped, a section broken off, then the roll tr- 

2, wrapped io keep warm. 

TOMATO SPECIALS 

• Firm, red tomatoes are a standard iiem on the 
chopping lie! in trammer. They're jkwmI lo eat aloii* 
and many aaladg are not complete without them, 



BELOW, wc use tomatoes in 
many deliriously savory salad 
recipes — good for any season, 

TOMATO SLICES ROQUEFORT 
Four ripe tomatoes, J cup mayonnaise, 

squeeze lemon juice* f cup cream, 2ox. 

crumbled roquefort or other blue cheese, 

lettuce leave*, salt, pepper. 

.Peel tomatoes, em into thick slices. 

Arrange on platter lined with lettuce 

icave*, sprinkle with salt and pepper. 

Combine remaining ingredients; beat 

well. Spoon over tomatoes; serve at once^ 

COUNTRY STYLE TOMATO SALAD 
Four large ripe tomatoes, salt, pepper. 
1 sliced onion, { cup french dressing, 
1 teaspoon sugar, 1 tablespoon chopped 
pa nicy or chrrcs. 

Peel tomatoes, cut into thick slice*. 
Place in shallow dish . sprinkle with salt, 
pepper, and PUfr«*r- Cover with onion 
slices, spoon over dressing. Sprinkle with 
chopped parsley or chives heforr serving. 

TOMATO AND PEPPER SALAD 
Four ripe tomatoes, 3 green peppers, 
I e rushed eJove garlic, salt, pepper, 
1 cup frcncH dressing, chopped parsley 
or chivea, lettuce leaves. 

Peel lomatoes and dice; dice peppers, 
removing pith and seeds. Sprinkle with 
salt and pepper, place in bowl with 
garlic and dressing Cover, let stand 
\ hour. Spoon on to lettuce leaves. 
Sprinkle with chopped parsley or chives 
before serving. 

AVOCADO AND TOMATO SALAD 
One avocado, 3 peeled tomatoes, 2 
hard-boiled egg?, 6" stuffed olives* 1 small 
onion, salt, pepper, french dressing, 
Lettuce leaves, 4 nshers bacon, lemon 
juice, 

Peel, atone, and dice avocado. Place 
in bowl, sprinkle with little lemon juice. 
Dice eggs and tomatoes, Sbee olives, 
chop onion very finely. Place all ihese 
ingredients in bowl with avocados. Season 
with sait and pepper, then sprinkle over 
sufficient trench dressing to moisten; 
loss gently. J*ine 4 individual serving 
dishes with lettuce leaves; spoon portions 
of salad on tnp. Garnish each wilh 
bacon rather, cooked until crisp, and 
cooled, 

TOMATO AND GGC SALAD 
Six medium-sixed tomatoea, 6 chop- 
ped hard- boiled eg^s, \ tup finely chop- 
ped celery, 4 chopped shaltots, 1 
tablespoon trench mustard, salt, pepper, 
1 cup cream or mayonnaise,, lettuce 
leaves, parsley- 
Combine eggs, celery, shallots, mus* 
tard, salt and pepper. Moisten with 
mayonnaise or cream. chiLL Turn 
tomatoes stem end down. Without cut- 
ting to bottom, cut down, making 6 
slices Sprinkle cut stifhicea with little 
salt. Fill between slices with egg salad 
Serve on lettuce leaves* decorated with 
parsley sprigs. 



Poflt 4 - SUMMER SALADS 



MINTED TOMATO SAL/Ul 
Four tomatoes, lettuce leave 
crumbled fela cheese, 3 tablespoc.ru v 
t tablespoon finely chopped mi. ui 
pepper* 3 tablespoons yoghurt. 

Line sabd bowl with lettuce tctv 
Peel tomatoes, cut into wedges p' 
in bow J. Combine remaining ingr.- J 
mix well, Pour over salad. S< 
once, 

ITALIAN TOMATO $ALAD 
Two large tomatoes, I head 
1 head endive, I clove garhV 
pepper, 1 tablespoons olive oil, t iabi 
spoon wine vinegar. 

Peel tomatoes, rut into wedgf 
fennel thinly", tear endive, into bil ™ 
pieces. Place endive, fennel, and n' <i*i 
in salad bowl; sprinkle wilh n ssjsjjj 
pepper. Combine oil, vinegar, anil .urfir. 
beat well and pour over salad 
serve at once. 

PARMESAN TOMATO SA1 
Four tomatoes, I lettuce, lot. vmtetf 
parmesan cheese, 1| tablespoon nil. 
dessertspoon each lemon juke and ftsj 
white wine, salt, pepper, J tt tpott 
paprika, pinch dried basil. 

Peel tomatoes, cut into wedge* Tui 
lettuce into bite-sixed pieces PUcr 
lettuce and tomatoes in salad 
sprinkle with cheese. Combine masm- 
ing ingredients; beat wcU and pour mo 
salad. Toss gently; serve at 

TOMATO SALAD WITH HAM 
Four ioriiaroes. 1 drained 
pimento, I pickled encumber, 
thinly sliced celery, J- cup chopped 
olives, 2nz. chopped ham, 1} tablet own 
oil, juice of t lemon, I detsempoo 
chopped chives. salt T pepper, 
leaves. 

Peel and slice tomatoes, slice pim* 
and cucumber. Place in salac 
lined with lettuce leaves. Sprint!- 
the ham. Combine remaining ingreiiir.tiU; 
beat well and pour over salad. T 
lightly f rverve at once. 

CHEESE-STUFFED TOMATO 
Si* linn ripe tomatoes, pa nr 
cream cheese, 2o*. blue cheese, I disstri 
spoon lemon juice, salt, pepper, 2 tibl* 
spoons chopped chives, dash tab; 
sauce, lettuce leaves. 

Pert tomatoes, mnnvt cores, 
halves; rhill. Combine remain* 
gredients (except lettuce leaves 
until i month Sption mixture 
tomatoes; serve on bed of lettuce m« 

SALMON TOMATO STAf^ 
Medium -sired can red salmon. I <k* 
sertspoou lemon juice, 2 chopped bat* 
boiled eggs, \ cup finely chopped cfli** 
I diced canned pimento, salt, v-tppo 
I -3rd cup mayonnaise, 4 mediujji ^nt* 
loom toes. 

Flake salmon, removing skin s* 
bones Combine with all remaining 
gredients except lnmatocs; chil! tf$, 
tomatoes stem-end down; cut each 
not quite through into 6 equal seiiioto' 
Sprinkle with little sail; fill with talm^ 
salad. Serve at once 
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egetable salads 



§ Fresh salad vegetable* in *tn±*m are comliimd 
wit: a ligfat or tangy dressing to make a delightfnl 
gild i lion to Lunch., dinner, or Sunday supper. 



INTERESTING VARIATION of 
the famouM Caesar Salad ia 
thown in the dark bowl belour* 
In ike other bond u Cleopatra 
Salad. Recipe* on this page. 




CR££N SALAD 
other salad fjreem ( endive, 
CtWlbinatioo of these ) , salt, 
Ut L"b stressing. 

logoff Tallc end and foanr uuler 
frwi lettuce. Wash thoroughly, 
bv lev- in cold running water, then 
<iiduMv, breaking off amy bruised 
j| KV |n -d portions. Then wrap in 
a I'lol! W aluminium foil, or plastic 
■ ir refrigerator until ready 
r Whrn ready to serve, I ear greens 
Jhhm :ed pieces, place in salad 
£i: nklc with A little sill and 
AiSd A sprinkling of chopped 
_ ^ pirsley if desired. Pour over 
fuJficir r>t dressing to coat each Iraf. 
Hpitily until every leaf glistens with 
Sen* i\ once, 

CtJUOED POTATO SALAD 
Sit Ian ■ potatoes, 1 cup If each dress- 
] cu : chopped onions, 2 cups 
^ucufliw I tablespoon curry powder 
r iq fcur . 1 teaspoon ult, I table- 
Mm diof;-d parsley . 

gbd potiur**, cook until tender but 
|| firm i xj] slightly, cut into cubes, 
a in bewj and sprinkle over French 
asmi- Crt utly mix in chopped onions 
j \an\r • Blend k CU P mayonnaise 
tit ;um uwder and salt, then stir in 
' tnavoonaise- Fold mayonnaise 
d palate* rnixture; mix well. 

COLESLAW WITH MACARONI 
hi autv a macaroni, salted water> \ 
h soar : ream, salt, pepper, 3 cup* 
th shir.-'ikd cabbage, L seeded and 
dy ch*! "d green pepper, 1 shredded 
it, 2 tablespoons finely 
nil. 1 Hove garJk, J CUP 
ag, 1 dessertspoon sugar, 1 

mustard. 
4 rani in plenty of boiling 
wal • until just tender. Drain 
fwl Combine sour cream with 
It ud jKnper, add to macaroni. Stir 

I tut l*ing careful not to break 
mm Ixcr shredded cabbage, green 
re, carrot, and onion on top of 

u rend and stir ingredients with 
| [orb. 1 rnbine french dressing with 
I garlic, sugar, and mustard v Add 
|aLd, i li well. Serve at once- 

CAESAR SALAD 
Two Li iripoorts salad oil, 1 minced 
raiJ'f. 2 Cups \ia. bread cubes, 
lirjre Irrtuce, $ cup grated parmesan 
i(w.. ; cup crumbled blue cheese, 
tipcxM talad oil, \ cup lemon juice, 
fc«ptn tabasco sauce, \ teaspoon 
k J tcupoon dry mustard, t egg, 6 

II uth .ty fillets (if desired). 

lllssi i'f,r. 2 tablespoon i salad oil in 
villi rarfic. Add bread cubes, heat 
l!'.! I^h- ■, browned; set aside. Tear 
Bp thiued lettuce into bite- sired 
mrn uin place in salad bowl- Sprinkle 
tbrr - Combine extra ait, lemon 
9*t utu>ro t salt, and mustard ; shake 
l lilrnrl 3'oiir over salad greens. Tom 
■frfy AH:! bread cubes, egg, and ancho- 
^ Ta-t' j J I together , serve at once. 

CLEOPATRA SALAD 
fae hr^d cauliflower (broken Into 
*mttc , 2 cups chopped celery, I 
^t lrtti.ee, 2o*. can anchovies (ait 
ffefts), } cup grated parmcsan cheese, 
mtn'nt.' Dressing (*** below j. 
^•ce [Kf pared caulifinwer and celery 
— J^lii! j chill. Tear lettuce into bite- 
^ pieces, place in Jarge bowl. Add 
"^"fr celery* and anchoviei. 
^Ir nub grated cheese. Pour over 
Bittersweet Dressing; toss 
Mr &t-* at once, 
"•tara'ci Dressing: Tbree-qisartcr 
^Wirjr, \ cup sugar, I teaspoon salt, 
**pQfni dry mustard, ( teaspoon 
uuee, f cup tomato ketchup, j 
** u hd oil, I grated onion. 
A'* all ingredients in screwtop jar. 
thorauirhly. 



SIMPLE POTATO SALAD 
One and a half pounds potatoes, salted 
water, 6 chopped shallots, 4 chopped 
i ricks celery, french dressing, salt, 
pepper, mayonnaise, chopped parsley or 
chives* 

Scrub potatoes, cook in boiling salted 
water until just tender. Drain, rorjl 
slightly, and peeL Cut into dice, mix 
while still warm with sufficient french 
dressing to moisten. Add shallots and 
celery, season to taste. Pile on to platter; 
tr>ot>n over geneimis amount of mayon- 
naise. Sprinkle with chopped parsley or 
chives before w-rving, 

COLESLAW 

One shredded small cabbage, salt, 
pepper, 1 grated carrot, J grated small 
onion, 2 tablespoons chopped parsley, 
french drcssinf;. 

Place shredded cabbage in salad bowl 
with carrot, cm inn, and parsley. Season 
with salt and pepprr, pour over suffi- 
cient french dressing to moisten: toss 
liehtly. Serve al once. 

CUCUMBERS WITH YOGtfliRT 
Tour cucumbers, j cup chapped fresh 

mint, 2 flon containers yoghurt, salt, 

pepper. 

PeeJ cucumbers, cut into small cubes. 
Add the mint, 2 containers of yoghurt, 
and salt and pepper to taste. Mix, chill 
'2 hours. Then drain off execaa water 
and add remaining yoghurt. Stir mixture, 
chill brieflly before irrving- 

AVOCATJO TOMATOES 
Six medium-sized tomatoes, 1 large 
or 2 small avocados, 1 tablespoon very 
finery chopped green pepper, squeeze of 
Irmon juice, 1 tablespoon mayonnaise, 2 
teaspoons grated onion, salt, pepper. I 
tablespoon very finely chopped celery, 
lettuce leaves, extra mayonnaise. 

Peel tomatoes, scoop out centres. 
Sprinkle tomato cases with salt, turn 
upside down to drain. Halve avocados, 
remove flesh, and mash. Mix with 
mayonnaise, lemnn juice, grated onion, 
green pepper, and celery. Fill tornators 
with this mixture, arrange on Lettuce 
leaves- Top each tomato with little extra 
mayonnaise. Serve at once. 




SWFJHSH POTATO SALAD 
One cup cold, diced boiled potatoes, 
I medium-sired cooked beetroot, I let- 
tuce, I tablespoon capers, 1 dessertspoon 
liquid from capers, 2 beaten egg-yolks, 

1 teaspoon salt, J- teaspoon dry mustard, 
teaspoon castor sugar, M tablespoons 
olive oil, I dessertspoon vinegar, | cup 



Peel and dice beetroot: lear lettuce 
into bite-siaed pieces. Place in salad 
howl with sliced potatoes. Sprinkle- over 
capers. Blend egg-yolks gradually with 
salt, mustard, and sugar, then slowly 
stir in the oil, vinegar, and caper liquid. 
When uWcHighly blended, gradually stir 
in cream; pour over salad. Toss lightly 
be lore serving 

POTATO AND EGG SALAD 

Four large boiled potatoes, 4 quartered 
hard-boiled eggs, } cup sliced celery, T 
tablespoon chopped parsley, 3 tablespoons 
olive oil, li tablespoons wine vinegar, 
salt, pepper. 

Peel potatoes, cut into dice Plate in 
salad bowl. Add eggs, celery, and para- 
ley. Combine oil and vinegar, add salt 
and pepper. Pour over salad and toss 
Lightly; serve well chilled. 
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HOT POTATO SALAD 
Six medlum-sbied hot boiled potatoes, 
4 rashers bacon, £ eup white vinegar, 
I teaspoon castor sugar, salt, pepper. 1 
dessertspoon grated onion, 2 shelled 
hard-boiled eggs, I tablespoon chopped 
parsley. 

Peek potatoes, slice while still warm. 
Remove find from bacon, chop the 
rashers. Fry over low heat until crisp. 
Add vinegar, cook until heated through. 

Place potatoes in large wooden satad 
bowl. Sprinkle with salt, pepper, sugar, 
and finion: mix well. Pour over the 
hot dressing, then top with sliced egg 
and parsley. Toss gently before serving. 
ZUCCHINI A LA GRECQUE 

Four washed and trimmed Jttcehjdi, 
1 tablespoon each finely chopped parsley 
and chives, pinch thyme, salt and pepper, 
dash tabasco sauce, t baylcaf, 1 dessert- 
spoon Jesnon juice, J cup oil , I clove 
garlic, 1 cup water. 

Cut zucchini into Jin. slices. Place 
in saucepan with remaining ingredients. 
Cover, bring to the boil. Reduce heat, 
simmer until zucchini u tender but stilL 
firm. Cool, and chill. -Drain; serve on 
lettuce leaves with a little of the Liquid 
spooned over, 

BAVARIAN SLAW 

One large onion, 2 red apples, lemon 
juice; 4 cups shredded red cabbage 
(crisped in iced water), I diced pickled 
encumber, french dressing. 

Slkr onion; separate into rings. Core 
but du not peel apples; cut into thin 
wedges, brush with lemon juice. Roll 
drained cabbage in towel to dry. Com- 
bine onion rings, apple wedges, drained 
cabbage, and cucumber. Just before 
serving, pour over sufficient french dress- 
ing to moisten; toss lightly; serve at 
nnc. e. 

CELERY SALAD WITH xWTS 
Half cup chopped walnuts or cashews, 
I } cups chopped celery, 1 dessertspoon 
finely chopped crystallised pineapple 
or ginger, if cup french dressing, salt, 
pepper, lettuce leaves, mayonnaise. 

Combine the nuts, celery, crystallised 
fruit. , Season to taste. Moisten with 
french dressing and loss. Place in bowl 
lined with lettuce leaves, top with dollop 
of mayonnaise. Serve at once. 

CREAMY ONION SALAD 
Three large mild onions, 1 cup sour 
cream, 1 tablespoon french mustard, salt, 
pepper, 4 teaspoon paprika, chopped 
parsley. 

Peel onions, slice thinly into rings; 
place in salad bowl. Mix the ftour < ream 
with the mustard, salt, pepper, and 
paprika. Blend well and pour over 
onions. Tons lightly: sprinkle generously 
with chopped parsley. 



ARTICHOKE AND AVOCADO 
SALAD 

One lettuce, 1 small avocado, Box. can 
of artichoke hearts (drained), salt, 
pepper, sugar, french dressing, 

Tear Icituce intu hiic-sixed pieces, 
place in salad howl. Halve avocado, 
remove seed and scoop flesh into bowl- 
Drain and halve artichoke hearts. Place 
in bowl with lettuce arid avocado, pour 
over sufficient french dressing to 
moisten. Sprinkle with sail, pepper, and 
little sugar. Toss lightly: serve at once, 

ANCHOVY PEPPER SALAD 
Four large red peppers, 4oz, gTeen 
beans, salted water, 4 tomatoes, 3 fmcJy 
ij hopped anchovy fillcu. 2 very finely 
chopped cloves garlic, peppcr> 4 table- 
spoons olive oil, 2 tablespoons wine 
vmcsrar. 

Slice peppers, thinly, removing serdi 
and membranes. Top, tail, and string 
beans; cook in boiling salted water until 
just tender. Drain and cool. Place bean* 
and sliced peppers in wooden salad bowl. 
Peel tomatoes, and slice; add lo beans 
and peppers- Stir in anchovy fillets and 
garlic, seiisnn to taste with freshly ground 
pepper. Gradually stir in oil. then vine- 
gar. Toss gently. 

AUBERGINE SALAD 
Two medium-sired aubergines I egg- 
plants), salted water, squeeze lemon 
juice, j teaspoon grated onion, 1 cup 
sliced celery. £ cup chopped nuts, salt, 
pepper, 14 tablespoons oil, 1 dessert- 
spoon wine vinegar, quartered hard- 
boiled eggs, stuffed olives, 

Cut unpected aubergines into cubes. 
Place in saucepan with boiling salted 
water to cover. Add lemon juice, bring 
to boil, cover and simmer until tender. 
I train cool, and chill. 

Pbce aubergine rubes in wooden salad 
bowl Add onion, celery, nuts, salt and 
pepper. Combine nil and vinegar, pour 
nver salad; Ion gently. Decorate bowl 
with quartered eggs and sliced stuffed 
olives. 

CAULIFLOWER AND BLUE CHEESE 
SALAD 
(Picture, page 12) 

On: bunch endive (or 1 lettuce}, \ 
small cauliflower, \ cup sliced radishes, 
1 white anion, 3 ox. blue vein cheese, 
french dressing. 

Wash endive or lettuce wrll. tear into 
bite-sixed pieces. Slice cauliflower, 
radishes, ana onion thinly. Martnalc pro- 
pared vegetables in french dressing at 
least 30 minutes. Line bowl with the 
lettuce or endive, add the marinated 
vegetables, tots lightly. Tuck shces of 
the blue vein cheese in among the salad. 

SliMMEft SA LAOS - Foce S 
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MUSTARD PICKLES 

-.rjuliflouvflj Uia |uu:v gherkins, 
li owrths and months wiHi tHfl 
»>les - the kind you'd choose your 
sated like this hawe a very special 
flavour of homemade goodness 
I in 1 List two kinrte nt pickles 
■jfirv best homemade 



OSi A FRUIT CHUTNEY 

ui trie oioicfcsi funis - and Rosella picks 
e* gnu il uhoose yoursell - then cook and 
Ann |ttsl ughi Only then will you have a 
f wih the rare and distinguished flavour of 
nil gaadness. And that's the way Rosella 
bit rtitray Just like the lies! homemade. 



let Rosella make them for you ! 



1 .' 

[fyi li like the flavour of homemade goodness in pickles or chutney, 
bu just have to make them yourself. Or you can choose Rosella , 
because only Rosella spares all the time and patience it takes to 
oake pickles or chutney that really are just like the best homemade. 
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BEANS— for a new taste 



ANY type of bean, cither frc-sh 
or dried, can be used. Many 
of the varieties of dried beans, 
when sold in packets, need long 
soaking and coo king but are now 
available in cans or quick-frozen, 
ready for almost immediate use. 

If you arc using the dried, packaged 
Iwans. cook them as directed below. 
Tale cure not to overcook them; tlu-y 
ihoutd be thoroughly cooked aod troder 
bill ill II slightly firm. 

Haricot or othct White Beam: Soak 
beans overnight in cold water. Drain, 
put them ioto saucepan with enough 
water to cover well. Bring to boil, then 
Teducc hear, simmer very gently 2 to 
3 hours or until tican* arc tendef. 

Red Kidney Beans: Put beans into 
saucepan, cover well with water. Brum 
slowly to boil- Remove from heat, let 
(land L hour. Drain, add fresh water 
to cover well, add Uttle laJt to flavor; 
bring to boil again, then reduce heat, 
simmer L hour then taste {beam should 
be tender; if they ire it ill too hem, 
simmer a little longer) 

Green Beans: For best results and 
fEavor choose yoong green beam. These 
can be left whole or cut into even-aired 
piece!. Drop beam into a small quantity 
of boiling salted water, bring quickly 
hark in boil, reduce heat and simmer 
gently until just tender. 

In salad* the flavor i* increased if 
beans are tossed in dressing while still 
hot, then allowed to cool. 

FRENCH KIDNEY BEAN SALAD 
(Picture, page I?) 

Three large cam red kidney beam, 
3 onions, chopped parsley* French dress- 
ing (made with 2 parts oil to 1 of 
vinegar and with salt, pepper, and little 
mustard to taste), lettuce leaves. 

Drain beans, combine with finely rhop- 
ped onion and generous amount of finely 
chopped pan ley. Add sufficient french 
dressing to moisten thoroughly. Mix 
lightly > chill. At serving tune, line 
bowk with lettuce travel, spoon in the 
bean salad. Sprinkle with little more 
chopped parsley. 

BROAD BEANS WITH YOGHURT 
One and a half pounds shelled add 
cooked broad beam, I crushed clove 

relic, salt, pepper, 1 cup yoghurt, 
tablespoons chopped chWtj. or parsley. 
Place beam in salad bowl, Con > bine 
remaining ingredients, spoon over beam; 
serve at col*. 



• Salads based on he an* are a favorite with the 
modern hoates* — and with ^tteBte, too. They intro- 
duce a new flavor lo salads, are pood for parties. 



HAM AND BROAD BFAN SALAD 
Two cups shelled N cooked broad beans, 
| cup sliced canned pimento, I J cups 
diced ham, 4ojl chectc (cut into Jin. 
cubes), 3 tablespoons French dress£ng > I 
lettuce heart (cut into wedges), salt, 
pepper. 

Toss together beans, pimrnto, ham, 
nod cheese.' Spoon on to platter- aprmUr 
with salt and pepper. Arrange leLlucc 
wedges round outside of planer; (hill 
until serving time. Just before serving, 
pour over french dressing; toss lightly. 

HARICOT BEAN SALAD 
Two cups cooked or canned haricot 
beam, | cup olive oil, juice 1 lemon, 
salt, pepper, chopped parsley, and chives, 
1 tomato (cut into wedges), I sliced 
hard-boiled egg. 

Place oil, lemon jukr, salt and pepper 
in salad bowl, blend dioroughly. Add 
beam, mix well. Scatter over some 
chopped parsley and chives, Garnish 
with loTnafo wedges and slices of hard- 
boiled egg. 

LIMA BEAN SALAD 
Two packets frozen lima beam, I 
tablespoon each chopped parsley and 
chives, french dressing, 4 lettuce Leaves, 
8 slices ham or sausage, \ cop cottage 
cheese, { cop blue cheese, salt, pepper. 

Cook beam according to directions on 
parlcei. Drain, add parsley, chives, and 
sufficient dressing to moisten; coot. At 
serving time, pile on to individual plates 
lined with lettuce Leaves. Season cottage 
cheese well with salt and pepper, blend 
smoothly with blue cheese, Place spoon- 
ful of cheese nn each slice of sausage and 
roll up! securing with cocktail sticks. 
Serve with the bean salad. 

HEARTY BEAN BOWL 
One dove garlic, 2 cup* diced ham, 
I lettuce, 4 cop finely sliced shallots 
(including tops), \ cup diced green 
pepper, 1 cup diced celery, I tablespoon 
prepared horseradish, I tahlespoon tarra- 
gon vinegar, 1 cup mayonnaise, 1 large 
caq kidney beans, $ sliced hard-boiled 
eggs, 6 radishes ( cut into rosea or sliced) r 
\ sliced cucumber. 

Rub large salad bowl with tut clove 
of garlic. Add ham and lettuce (torn 
into bite-sized pieces). Tots in shallots, 
green pepper, and celery. For dressing, 
add horseradish and vinegar to mayon- 
naise. Just before serving, gently toss 
we I l-d rained kidney beans and dressing 
with ham and vegetables. Arrange egg 
slices, 1 radish roses, and cucumber slices 
on top. 



BFAN AND MUSHROOM SALAD 

Half pound mushroom*, [Jb. green 
beam (topped, tailed, and sliced}, salted 
water, \ cucumber, oil, I clove garlic, 
lemon juice, sail, pepper. 

Cook beans in boiling salted water un- 
til just lender; drain. Season with 
sail and pepper, pour over 2 tabkapouns 
oil and 1 dessertspoon lemon juke?. Wipe 
mushrooms, slice thinly; place in howl 
with the diced, unpeeled cucumber. 
Season with salt and pepper, add crushed 
garlic Pour over sufficient oil to 
moisten, add little lemon juice. At 
serving time, arrange bean* on shallow 
dish Top with mushrooms. 

FRENCH BEAN SALAD 

Two pounds french beans, boiling 
salted water, 2ot shredded cheese, 3 
tomatoes (cut into wedges), lettuce 
leaves, 1 ubJespooti grated onion, salt, 
pepper, L tablespoon chopped anchovies, 

3 tahlespoom french dressing. 

Top, tail, and string beans- cut on 
the angle into £in- pieces. Cook in 
boiling salted water until barely tender: 
drain; add dressing, cooi. Mix in onion, 
cheese, anchovies, pepper and salt, if 
necessary; chill. Serve on lettuce leaves, 
garnished with lomato wedges, 

BEAN AND BACON SALAD 

One pound green beam, salted water, 

4 rashers bacon, \ cup white vinegar, 
pinch paprika, salt, pepper, \ chopped 
small onion. 

Lop, tail, and siring beans; cook in 
boiling salted water until just tender, 
drain. Saute bacon until crisp, crumble. 
Saute onion in bacon fat until soft then 
return crumbled bacon to pan with vine- 
gar, pepper, and paprika Mix well, ariJ 
little salt, if necessary. Pour over beans; 
serve at once 

HOT BEAN SALAD 

One large can kidney beans, I cup 
sliced celery, Jib. diced cheese* 1 cup 
sliced shallots, salt, pepper, { cup 
mayonnaise, brown breadcrumb^ cooked 
bacon carls, butter. 

Drain beam, combine with all in- 
gredients except crumbs, butter, and 
bacon. Spoon into shallow greased oven- 
proof dish, sprinkle with crumbs. Dot 
with butter, bake in hot oven until 
mixture <s heated through and bubbling 
(15 to 20 minutes), Remove from 
oven; garnish with bacon curia. 



GREEN BEAN AND PRAWN 5AF 
One pound green beam, salted w a 
2 tahlespoom french dressing, lib, thel 
prawns, little extra french dresain,;, 
quartered hard -boiled egg*. 

Top, tail, and string beans; n- . 
boiling salted water until lender. Df 
and pour over the 2 tablespoons frr 
dressing, Tom lightly, arrang 
mound on platter. Top with ihd 
prawns, and sprinkle these with In 
additional french dressing. Gamith v ' 
the egsj quarters- Serve as first 

MORTADELIA BEAN SALAM 
One and a half pounds green m: 
saJted water, french dressing Ha -an 
with garlic, slices of monad el fa sa;Hi| 
lettuce leaves. 

Tup. (mil, and string beam; took 
boiling sailed water until just Trnda 
Drain and mix with sufficient ir«|[ 
dressing to moisten. 

A i serving time, drain beans, iv u 
into bundles. Wrap each bundle I; till 
of mortadclia sausage. Serve on i r-j 
leaves, 

GARLIC GREEN BEAN SALAD 
One pound green beans, boiling njj| 
water, 1 small crushed clove ,-a.rii 
\ cup chopped onion, £ cup french drq 
ing, salt, pepper, 2 rashers bacon (.-.*lu 
until crisp and crumbled}. 

Top, tail, and string beans; cook 
little boiling salted water untj' ju 
tender. Dram, place in bowl with gaj 
add dressing, cool Add onion, ip rM 
with salt and pepper. Just befnre ur 
ing, top with Crumbled baton. 

SALAMI AND BEAN SALAD 
Half pound salami (cut inrp strips), 
cans drained kidney beans, 3 chopp 
hard-boiled eggs, I cup diced aelerV 
grated onion, \ cup ntayonna.>c' r 
tablespoon chopped parsley. 

Combine all ingredients QJ 
thoroughly before serving. 

FRANKFURTER BEAN SALAD 
Quarter pint sour cream, { psdu 
dry french onion soup mix, 2 large en 
baked beam with frankfurters, I am 
green pepper, chopped parsley. 

Blend together the sour ck* ir 
soup mix. Remove: (raokfurten m*_ 
beans, slice then add beam and frits 
furters to cream mixture. Cut half tl 
green pepper into small pieces ard id 
to salad; mix well. Chill well, sen 
garnuhed with chopped parsley and j 
remainder of the green pepper, cul l 
rings. 

EGG AND KIDNEY BEAN SALAD 
Two com drained canned sitte 
beam, 4 cup diced celery, { cup wa 
pick ho, 1 sliced hard toiled m 
dessertspoon grated onion, french dm 
ing, lettuce leaves. 

Combine beam, celery, pickles, egj 
and onion. Pour over sufficient rtsj 
dressing to moisten; loss lightly. Obi 
thoroughly; serve on crisp lettuce 



\ TOMATO JUICE 

iOne and half pounds tomatoes, 1 
quart water, 2 teaspoons sugar, salt 
Sand pepper (« taste, 3 tablespoons 
t tomato puree, 1 teaspoon Worcester- 
3 shire sauce, lemon juice. 

0 Chop tomatoes roughly. Combine 
7 with water, sugar, salt, and pepper. 
a Bring lo the boil, simmer 30 minutes; 
(strain. Add tomato puree, Worcester- 
shire saurr, and lemon juice to taste; 
(chill. Before serving, correct season inns 

1 if necessary. 



Serve cool drinks 

• A cool rcfreihmg drink, served with n A&lnd cm a slimmer 
day, ^ivee the perfect touch lo « hot weather meal. You rati 
malcf; Uie drinks yourself easily and economically. 



BANANA FOAM 

Two bananas, 1 teaspoon sug= 
pint chilled mQlL, ciaaiua»a. 

Mash bananas well. Mix with an gar 
and 1 cup of the milk. Blend in electric 
blender or beat with rotary beater until 
foamy; add remaining milk. Pour mtp 
glasses ^nd sprinkle with cinnanv; 



ICED FRUIT PUNCH 
One large bottle cola beverage, L box 
2 strawberries, I lemon* 1 Email cucumber, 
n Wash strawberries, lemon, atid 
r cucumber; hull the strawberries. Dice 

2 unpeeled lemon and cucumber. Place 
fruit pieces in refrigerator ice-block irayi 

tone piece of fruit to each section. Hll 
with water, and frrew. 
J To serve: Fill tall glasses with alter^ 
•nate fruit ice-blocks. Four over cola 
7 beverage and serve. 



LIME WHIRL 
One packet lime flavored jelly 
crystals, I pint boiling water. 1 large 
bottle cola beverage, vanilla ice-cream, 
sugar colored green with few drops of 
food coloring, egg-white. 

• Empty jelly crystals into jug, add 
boiling watrr aod stir until crystals dis- 
solve. Allow to cool, hut not to set. 
Brush the runs uf tall glasses with Imle 
egg-white, then dip in the green sugar. 
Half fill glasses witli lime syrup. Top 
with in ik beverage and large scoop of 
ice-cream 



ORANGE CORDIAL 

t crystals, 1 pint boiling water. 1 lar B e cups orange juice, J cup lemon juice, 1 Six oranges, 51b. sugar, lox. citric 

s..i™j U-Jt- i ii -J --„i- /jsJT l cup boiling water, 5 pints cold water., 

Grate rind of oranges, squeeze .; 'ice 
into basin; add acids and cpsom -juii. 
dissolved in 1 cup boiling water Allow 
to stand overnight. Add sugar and 
water, stand hours, stirring occai^ - 
ally. Then strain and bottle. Use a* 

a cordial; pour L tablespoon, or morr 

^beverage and serve. ice-cream- cubes. to taste, into g-iais, fill with iced w 

c^r^P^s^c^t^i^cMefJ^e«F«c«^^ 
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FRUIT SPARKLE 
Two cu ps sugar, 2 cups water, 2 
cups orange juice, | cup lemon juice, 1 
cup grapefruit juice, 1 cup pineapple 
juice, | cup crushed pineapple, j ' cup 
halved cherries, 1 small red apple (diced, 
with skin on). 7 cups iced water, I 
bottle lemonade, ice-cubes. 

Combine sugar and water; stir over low 
heat until mgar dissolves; remove, then 
cool- Add orange juicr, lemon juice, 
grapefruit juice, pineapple juice, pine- 
apple, cherries, and apptr; chill. At 
serving time, add iced water and lemon- 
ade. Pour in to punch bowl, add ice* 
robes 
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EGGS AND CHEESE 



• Hard -boiled eggs, with their deep yellow centre*, 
make an attractive addition to a salad, and they team well 
with other colorful ingredients and unuftoa] dressings* 



CHEESE, too, which is available 
in so many varieties and 
forms, b an excellent addition to 
a salad meal, r>r it can be part of 
the salad itself. 

BASQUE EGG SALAD 
(Picture pa°r 13i 

Two cucumber*, uJ(, pepper, 6 
quartered hard-boiled eggs, 4 canned 
j.h redded pus ru i os. J cup halved stoned 
black olives, J cup olive or salad 
oil, i leiipoon dry inuitactf, I teaspoon 
paprika, 3 dessertspoon! cider vinegar, 

Pee! cucumber!, c ut into small chunks. 
Put in bowl, sprinkle with uh, let stand 
20 run in i Then drain off liquid, 

arrange cucumber in bottom of ahaliow 
serving bowl. Arrange egg* on top of 
cucumber. Make boidrr of ihredded 
pimento round eggs, scatter black olives 
in centre. Season the oil with I teaspoon 
salt, pepper l ° taste, rnuitard, and 
paprika. Beat in vinegar until mixture 
emulsifies. Pour dressing over salad; let 
■rand about 20 minutes before serving. 

BROCCOLI AND EGG SALAD 

One and. a half cups cooked cooled 
broccoli, 4 chopped hard-boiled eggs, 
2 tablespoons crumbled blue cheese, salt, 
pepper, french dressing lettuce leaves. 

Line salad bowl with lettuce leaves. 
Pm in broccoli , top with eggs and cheese; 
sprinkle with salt and pepper. Pour 
over sufficient dressing to moulcn; tons 
lightly Serve at once. 

CHEESE AND APPLE SALAD 

One cup diced gray ere cheese, i cap 
diced cheddar cheese, 2 impeded diced 
red apples, { cup chopped walnuts, 
mayonnaiac, salt, pepper, lettuce leaves. 

Combine the cheese, applri, and nuts; 
season with salt and pepper, add suffi- 
cient mayonnaise to coat mixture lightly, 
Pile on to lettuce leaves for serving- 



EGG AND TOMATO SALAD 

Nine hard 'boiled eggs (cut into 
eighths), 3 peeled and diced tomatoes 
2-ird cup mayonnaise, \ teaspoon chilli 
sauce, 1 tablespoon each diced green 
pepper and grated onion, 1 tablespoon 
dired celery, salt and pepper, pinch 
paprika, watercress or olber salad green*. 

Piace slices of tomato round edge of 
round plrnicr Arrange eggs in ccntrr. 
Mix mayonnaise with cbittl sauce, green 
pepper, onion, and celery; add seasoning, 
blend well. Spoon over eggs, t iarnish 
with watercress at other salad greens 

CHEESE AND ONION SALAD 

One large onion, Jib* each gniyire 
cheese and ham, 1 Urge green pcppeT, 3 
dessertspoons wine vinegar, l-3rd cup 
salad oil, salt, pepper, chopped parley, 
Lettuce leaves. 

Peel onion, slice thinly: separaie into 
rings and cover their with iced water 
Chill .i bo ut 2 hours. Cut cheese, ham, 
and green pepper into matchlike pieces; 
combine with drained onion. Combinr 
vinegar, oil, salt and pepper. Pour over 
salad; chill. Spoon on to lettuce leaver, 
sprinkle with chopped parslrv f«r serving. 

EGG AND BACON SALAD 

One lettuce, lib. bacon (cooked until 
crisp,, and crumbled}, | c up chopped 
shallots, j cup sliced Celery. 2 tomatoes 
{cut into wedges), 4 quartered hard- 
boiled eggs, 1-Jrd Cup french dressing, 
1 crushed clove garlic* 

Tear lettuce into bitr-sired pieces, place 
in salad bowL Add hall the crumbled 
baron, with shallots and celery. Add 
garlic to french dressing, shake well, 
pour over Wilad Tosn; thrn .idd tomato 
and egg wedges. Toss lightly once 
again. Top with remaining bacon; serve 
at once. 



They go well with salad 

Bake ■ chene loaf or dome crisp rhee#e bi^utts — Ihedr 
savory laale we J J with a saluil lunch or Sapper. 



CHEESE BREAD 

Two cup* plain flour, l| teaspoons 
baking powder, 1 teaspoon each salt and 
bicarbonate of soda, 4ot butter or sub- 
stitute, jib. shredded cheddar cheese, 2 
eggs, 3 tablespoons milk. 

Sift dry ingredients. Cream butter, 
blend in cheese, mix until smooth and 
creamy. Blend m slightly beaten eggs 
and milk T beat well. Stir in half the dry 
ingredients, mix well; itir in remaining 
half, im* well again. Turn into well- 
greased Sin. by 4 in. loaf tin. Bake in 
moderate oven 50 to 60 minutes. 

CHEESE CRISPS 

One esip plain Hour, 1 teaspoon baking 
powder, i teaspoon faJt, pinch pepper, 
1 4 cum shredded cheddar cheese, I small 
egg, } cup mtlk, extra salt. 

Sift together dry ingredients, stir m 
cheese. Combine slightly beaten egg with 
milk, sprinkle over cheese mixture until 
particles wilt cling together, Roll out 
on Mourrd lurface to I2in. square. With 
pastry-wheel, cut into I in. or 2in 
squares or into oblongs; sprinkle with 
salt. (This could be a flavored salt — 

Erlic or celery.) Place on lightly greased 
king sheets, bake in moderate oven 15 
to 20 minutes or until golden brown. 
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CHEESE STRAWS 
Eight ounces plain flour, pinch ulE, 
pinch cayenne, 1 teaspoon baking 
powder, 4os# butter or substitute, 2 ox. 
sharply flavored grated chre*e T squeeze 
lemon juice, about l-3rd cup water. 

Sift together Hour, salt, pepper, and 
halting powder into basin. Rub in butler 
or substitute and add cheese. Mix 
to a rather dry dough with lemon juice 
and water. Knead lightly on floured 
board and roll out to apprcorimatcly 
|in. thickness 

Cut into straws, i x 2 in., or other 
suitable shapes. Place on lightly greased 
baking sheet, bake in moderately hot 
oven 7 to 10 minutes, depending on 
shape of biscuit. 

PARMESAN BISCUIT CRISPS 
Three tablespoons butter or substitute, 
4 cup grated parmesan cheese, 1 cup 
plain flour. £ teaspoon baking powder, 
pinch salt. 

Blend together butter and parmesan 
cheese. Sift flour with salt and baking 
powder, blend into butter mixture; form 
into smooth ball. Roll out very thinly. 
Use paitry -cutter or sharp knife to cut 
in 2in, squares, or cut into circles with 
scone-culler. Place on ungreased baking 
sheets, bake in hot oven 6 to 7 minutes. 



COTTAGE CHEESE SLAW 

One shredded medium-fixed cabbage, 
\ carton cottage cheese, J cup mayon- 
naise, I teaspoon caraway seeds dash 
Worcestershire sauce, 2 chopped shal- 
lots, salt, pepper, I tablespoon vinegar. 

Cufnbinr collage cheese, mayonnaise, 
vinegar, caraway seeds, and Worcester' 
shire sauce: *eason to taste. Mix well, 
spoon over shredded cabhage and shal- 
lot*. Tow lightly; serve at once. 

EGG AND OLIVE SAI*AD 
Two hard-boiled eggs. 1 lettuce, 2 
tables poo as each chopped ripe olives and 
diced green pepper, I tablespoon finely 
chopped chives, 3 tablespoons french 
dressing. 

Tear lettuce into bite- sired pieces, 
place in salad bowl. Rub eggs through 
lievr. add to bowl with olives, green 
pepper, and chives. Pour over french 
drcsiing; tews lightly. Serve at once. 

SWEDISH EGG SALAD WITH 
PRAWNS 

Four hard-boiled eggs, Ilk ^ shelled 
prawns, J cup each mayonnaue and 
whipped cream, salt, pepper, 1 table- 
spoon chapped chives. 

Halve eggs, place in middle of serving 
dish. Arrange prawns in circle round 
eggs. Add cream to mayonnaise, reason 
to taste, then spoon over eggs. Sprinkle 
with chopped chives. 

EGG AND ANCHOVY SALAD 
Three hard-boiled eggs, 1 lettuce, $ 
drained and chopped anchovy fillets, 
2 tomatoes, french dressing, chopped 
parsley. 

Tear lettuce into bite-sited pieces, 
place in salad bowl. Add eggs and 
tomatoes (cut into wedges J, pour over 
sufficient dressing to moisten: toss 
tightly. Top with anchovies and 
chopped parsley - 



CHEESE PEPPER SLICES 

Four medium -sited green pepp*^! 
cup minced or finely chopped h ;I [ 
cup finely chopped celery, 6ox. pack, 
cream cheese, chopped parsley, 
pepper, little cream (if nccrs tarj 
let luce leaves, mayonnaise. 

Wash peppers, cut a piece frorr 
end. Remove seeds and incur 
Combine remaining ingredients, too 
with little cream if necessary. Use ti 
peppers, chill several hours r thrj: 
with very sharp knife. Serve on 1h 
leaves with mayonnaise 

PERSIAN EGG SALAD 

Six hard-boiled eggs, 16 stoned bias 
olives, 2 tablespoons chopped JuW 
lettuce leaves, } pint prepared VojdiJ 
Dressing, salt, pepper. 

Line salad bowl with lettuce .-j/J 
top with olives; season lightly. C>i 
the eggs, arrange on lop of olive: 
with prepared dressing, sprinkli I 
chives. Serve at once. 

Yoghurt Dressing: One and 
tablespoons flour, [ crushed clove pj 
i pint water, 2 egg-yolks, 2 ubi 
yoghurt, J pint Oil, J teaspoon 
\ teaspoon dry mustard, 2 tnhfn 
tarragon vinegar, % tablespoons cliopj 
watercress or parsley. 

Place all ingredients in sau<:cH 
excepting egg-yalks, oil, yoghur d 
parsley or watercress. Cook ov-r la] 
heat, stirring, until sauce boiJi 
thickens. Simmer 2 minutes, thrn 
slightly and beat in egg-yolks. CcalitJ 
Waling and add oil very gniiuatl 
almost drop by drop Chill 2 hen; 3 J 

rghurt and parsley or watercress lk| 
minutes, chill again before serving 

PIQUANT CHEESE SAL>. 

Quarter pound cheddar ehct !c 
into sticks), }lb» cubed gnryere b«s 
\ cap f reach dressing, ] teaspoon di 
mustard, I tablespoon sour cream { 
spoon Worcestershire sauce, lettuce lean 
chopped parsley, green pepper r : a(l 

Combine cheeses. Mix french mesiii 
with mustard, 4our cream, and wm 
trrshire sauce. Pour over chene, li 
stand 1 hour. Pile on to lettuce lesH 
for serving. Sprinkle with pankj 
garnish with green pepper rings 




CHEESE CRACKERS 

Four ounces butter or Substitute, 4o7. 
plain flour. 4oz_ grated parmesan cheese. 

Sift flaur r rub in butter, add cheese: 
knead well together; chill 1 hour. Roll 
out very thinly, cut into small rounds. 
Bake in moderate oven approximately 
10 minutes. When cooK join together in 
pain with the following: 

Filling? Blend together well Ho?, park 

The 



CHEESE BREAD, P«vr-«i« 
BUcuit Crisps and C h e * ' 
Crackers with rreamy fiiU» 
See the recipes on fnai p*j 



aged cream cheese, 2 tablespoons l-utu 
J cup parmesan cheese; add sflli 
pepper to taste, If desired, bJend ir« 1 
finely chopped chives. 
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World-famous 
^ salads of 
other countries 



| Abnoftl all countries have their own version of a salad, 
ibg the (reeh vegetables and fruits of the region. Some 
{ them have become renowned ihronghont the world. 



N this p-tge is a selection of 
inlcrnitiona] salad recipes 
vriih fruit and vegetables 
larcal^ 1 available us Australia. 

ED*,/ ■ BROWN 
ifcKIU- DERBY SALAD 

u Uric Suture, 1 bunch watercress, 
ii^lwifcil eggs, 12 ihees erutnhled. 
couktd Mcort, l-3rd cup crumbled 
ton chrejtr, 4 peeled sneduim-siaed 
2 medium-sized avocados, '2 
id, cooked chicken breasts, I tablc- 
chopprd chives, extra lettuce, 
dreamy 

naneiy bap lettuce, watercress 
ntnataea, peeled avocadoi, 
, jimt chives. Mix with bacon 
fKcrsr Line individual plaid (or 
Jarge le.-ving pi* iter) with extra 
« >5'. • pile salad in centre, 
risk, if desired, with olives, radishes, 
extra ;» ' Ado suces. Offer french 

Kp2 ^Atrly. 



DENMARK: CT S 

Line inxall bunch c fiery, t eiswjkjqh 
i whipped ( 



prepared mustard, \ eup 1 
I cup mayonnaise. 

String celery and cut into thin strips, 
ahoul Vin. by I -1 6th in. Combine 
mustard, errant, and mayonnaise, fold 
m rclcry- Chill several hours. Serve 
in Iniuce cup with any cold meat or 
fish. 



FRANCE: 



BOUL&ST1N 
SALAD 



AZIl 



ENSALADA 
CAMPESINA 

He cup r,-icd chick -pen, water {or 
1 un ^xjked, drained chick pea*), 
, diced cheese, 2 onions, \ cup olive 
\ fuj; J " .'Jinn fusee, { teaspoon salt, 
katpoott ground coriander, lettuce 
i 3 qturiered hard-boiled eggs. 
. Jtii-.' jw^a in basin, in water to 
for J 2 hour*. Drain, place in 
ith fresh water to cover. 

tail, cover, and simmer 
re lender, Drain and chill, 
d |>ras in salad bowl. Add 
ihinjty sliced onions. Com- 
m futce. salt, and Coriander 
Kir over salad Toss lightly 
11 vidua! serving plates lined 

EletiucT l-.ivc*. Garnish, with quarters 
jiMkhIc <i egg. 




Freshly hailed rice, french dressing. 
Mil lr finely chopped red and green 
pepper, salt and pepper, sliced cold 
chicken, mayonnaise flavored with a 
little mustard, sliced hard-boiled eggs, 
parsley, chives. 

Mix. rice with french dressing while 
still hot- Stir in red and grCen peppers, 
add salt and pepper to taste. Turn mix- 
ture into bowl; chill. Just before serv- 
ing, cover rice with slices of cooked 
chicken. Cover chicken with mayonnaise, 
lop salad with sliced hard-boiled eggs 
and plenty of chopped chivei and 
parsley. Mix thoroughly at table. It is 
important to have plenty of french 
dressing and not loo much mayonnaise. 



GERMANY: ^ 

Six Large earing apples, Uoa, each 
chopped walnuts and hazelnuts, 5ar. 
raisins, juice and grated Hod 1 lemor>, 
3 ox, king sugar, 4 pint cream. 

Peel and slice apples, mix with the 
nuts und raisins. Sprinkle with, leinun 
juice and rind. Add the sieved icing 
sugar, stir in ihe cream. Serve slightly 
chilled. 



HOW TO TOSS A SALAD 

• Crisp, fresh tulad ingredients, well loused so the dresaing 
rovern every leaf, arc ttwnlinl for a green aalatL 



4 r*s ^ t*s s>tJ r** ir*a je^r^r^r^c^f^r^w^r+**+&**&r+& 

Z 

I 
I 
I 
I 
I 

leaves of spinach, watercress, endive: 3 
these are all in different shadings of 
green. * 
Add just enough dressing to coat all ^ 
Ihe leaves well. None should drain + 
into ihe bottom of the bowl. Start « 
with a small amount, adding as needed. £ 
Toss lightly but thoroughly with a* 
fork and spoon. £ 
If your greens are crisp, they will J 
ve a little "spring" in them and, a* J 



^ CRl >? green salad must start 
with crisp ingredients Wash let* 
^r Anil lit h st green* gently in cold 
"Iff an run as possible nfler buying. 
_Shilte well, then pat dry. Put into 
Pin bag or into cm per of refrigera- 
nt the salad as near as possible 
— ikf time you are going tu serve it. 
far rht In luce by hand into bite-size 
Hsa 

m J >«<i like garlic, rub the tabid 

to* I with a cut clove of gar?ie before 
^."l. inc lettuce: or crush some 
^ cluvi*i with a little salt directly 
Oic l*,vtl Or mix a little crushed 
iatft the drcssing^ 
g£& Allure to »lad bowl; you 
^ like a variety of srrtell kafed 
'IHtoWtt, such as Iritnce. young 



linve a H**<v ,,F i i n j | - 

you toss, some may fall from the bowl 1 
To avoid this, loss salad lightly with • 
a rolling action; with fork in left handf 
and spoon in righl f go to hotlOm «f* 
Ivowl with spoon a* you go up and £ 
over wilh fork. 5 
When the tmsinft ii completed, t 
every leaf should glisten invitingly J 
wilh a light coaling or well-flavored J 
dressing. 7 
****** 
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FOISSON CRV, a fish i«iW recipe from Tahiti, ha* hmmi world- 
wide popularity. Above it u presented in tt eoconut theit for 
a pretty, tropical effect* The recipe la given on thU page* 



AUBERGINE 
SALAD 



GREECE: 

One large aubersrinc {egg plant), I 
clove garlic, 2 Coma toe*, { small grated 
or finely chopped onion, 2 tablespoons 
chopped parsley, I thinly sliced incum- 
ber. J greesi pepper, 3 stalks finely 
chopped celery, 12 black olives, 2-3 rds 
cup crlfvc or other oil, l-3rd cup white 
wine vinegar, salt, pepper. 

hake aubergine in mode rale oven t 
hour. Cool, peel, and dice. Pour a little 
oil into sabd bowl, rub with the cut 
clove t>l garlic-. Cut tomatoes into dice, 
mix with' the onion, parley, cucumber, 
pepper sliced into rings, celery, auber- 
gine. MaJcc dressing of oil, vinepjar, salt 
and pepper. Just before serving toss salad 
thoroughly with dressing. It may net be 
necessary 10 use all the dressing ( depends 
on size of vegetables). Garnish with black 
olives- 



S. AFRICA: 



GUAVA 
SALAD 



One can guari* ( available at large 
food stores), 2 oranges, I pineapple, 2 
bananas, sugar to taste. 

Peel and slice oranges. Peel pineapple, 
remove rore, and cut into slices , Feel 
and slice bananas. Drain and slice guavas. 
Arrange fruits in glass serving bowi; 
ipoon over a little of the syrup from the 
guavas, lprinkle with *ugar tQ taste. 
Chill before serving. 



POISSON 
CRlf 



GAMBERONT 
CAPRESE 



ITALY: 

Two pounds brge cooked prawns, 
lettuce or other salad greens. I stick 
celery, 4 tomatoes, 1 bard-boded eggs, 
1 small jar pickled vegetables, chopped 
parsley. Lemon Sauce. 

Lemon Sauce: Three tablespoons oil, 
1 tablespoon lemon jutee, salt, pepper. 

Season the peeled prawm with Lemon 
Sauce (made by combining all ingredi- 
t-nis and shaking well), sprinkle well 
wilh r hopped parsley* 

Chop celtTy finely, tear lettuce into 
bite-sized pieces; ai range on serving 
platter. Put prawns in rentre, garnish 
with sliced tomaio. slices of haid-boiled 
ci?g and the drained pickles. 

MEXICO: CUAC ^ei£ 

One tablespoon grated onion, I peeled 
and finely chopped tomato, 2 targe 
avocados, 4 teaspoon chilli powder {or 
to taste). ) teaspoon salt, I teaspoon 
vinegar, lettuce leaves. 

Mix the nnion with the tomato in 
salad bowl. Halve, Jinne. and peel 
avocados. Mash until smunth wilh 
wooden spoon. Add to the onion and 
tmiiato Stir in chilli powder, salt, and 
vinegar. Toss salad ingredients tightly 
with wooden salad spoon and fork until 
thoroughly blended. Serve on leituce 
leaves. 



TAHITI: 



One and a half pounds fillets of white 
fish, salt and pepper, I chopped small 
onion, jnke of 2 limes or green lemons, 
lettuce leaves, Coconut Cream {see 
below)- 

Cut fuh ftllei* into strips. Place in 
shallow dish with salt, pepper, onion, and 
lemon or lime juice. Cover, chill at least 
24 hours. Then pile into coconut shells 
tor individual serving dishes) lined with 
lettuce leaves. Serve wilh Coconut 
Cream. 

Coconut Cream: Grate the meat of 
A fresh coconut (it will make about 3 
cups). Add 1 cup of fresh milk, stir 
well. Place in saucepan, bring 10 boil, 
simmer a few minute*; cool Pour mix- 
ture through piece of cheesecloth, then 
wring out the doth and its contents very 
firmly until all the creamy material in 
the grated coconut b expressed and 
added to the milk. Chill again before 
serving. 



TURKEY: 



GREEN PEPPERS 
WITH YOGHURT 



She large green peppers, 2^ cloves 
Crushed tarlic. H tablespoons olive oil, 
I pint yoghurt, 6 halved tomatoes, salt, 
pepper. 

Wash peppers, cut off stem ends, 
remove seeds and membranes. Saute 5 
minutes in the heated oil Remove Irom 
heat, drain, cool, and chop. Arrange 
on serving diih. Bent yoghurt with garlic, 
iah and pepper. Pour uver peppers; chili 
thoroughly. Garnish with halved 
tomatoes. 
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Full of color. ♦♦ 
and good taste 



CAULIFLOWER AND BLUE CHEESE 
SALAD (beLyiv) has an interesting 
alliance of flavor* and textures. See 
Ihis vegetable mind recipe on page 5. 



FRENCH KIDNEY BEAN SALAD (see 
page 8) shown above with green beans 
(i-ettire)^ and in sheUs, from teft^ limn 
beans , haricot , kidney * and broad beans. 



dm 
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SPECIAL SALAD PLATTER, with Us assort**] 
Sliced raid meats and various Continental 
anchovies, and chick pens are included an 

Tin Austin fait Women's W«kt r - Jom^ 12, 1^66 
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!l*Wf/d';jp to pat. make* an ideal summer nteai. 
tt^W***- union ring*, olive** canned artichoke heart*. 

platter above. See recipes on page 11* 

AuMtttMfl W<hh»'i WtfUf — January 12, W 



• Appetising salads that look pretty, taste 
wonderful, and offer a wide variety of delicious 
flavor combinations for hot weather meals* 





BASQUE EGG SALAD (above) com- 
bines the flavor* of egg*, cucumbers, 
pimento*, and alive* f look* attractive. 
This salad recipe is given on page 10- 



CHILLED SOUPS (below) tempt the 
appetite on hot day*. From left are 
Grpen Vichy ssoise* Cream of Carrot. 
Mini Tomato* Mushroom* See page 23- 




SUMMER SALADS — Page 11 
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FEATURING COLD MEATS 




• You r ciulil serve a different meal galad each day of the 
year and til il I not run out of ideas for new naiad arrangc- 
menU and eombina lions of flavors and inured ients* 



YOU may use up the leftover 
co Ed joint in your meat salad, 
but you also have a wide variety 
of other meats from which to 
choose — the excellent canned 
meats, and the interesting con- 
tincntaJ sausages available at deli- 
catessens. 

SPECIAL SALAD PLATTER 
(Picture, pages 12, 13} 

One pound or more assorted diced 
u usage {salami, devon, mortadcila, etc.). 
ilb. sliced cheese (cheddar, gruyere* 
moBt»rt!U, etc), 1 small am drained 
chick pea*, I 8os_ can drained and iliccd 
artichoke hearts, 2 sliced onions 
separated bm rings, 1 small honey* 
dew melon pee Jed and cut into slices, 
J-JH. mixed green and black olives, I can 
drained pimento*, i or 4 drained anchovy 
fillets, 1 tablespoon drained capers, lemon 
slices, lettuce leaves, parsley sprigs. 

Line lan?e platter with lettuce leaves, 
arrange meats, cheeses, onion rings, and 
melon slices on top. Plate artichoke 
hearts, chick peas, pimentos, and olives 
in small containers, arrange round 
platter. Top pimentos with anchovies 
and capers. Decorate platter with lemon 
slices, parsley sprigs. Serve with crusty 
bread. 



PA RISER SAUSAGE SALAD 
Half pound pa riser sausage cut into 
j in. Cubes, 2 medium -tiied peeled 
tomatoes cut into ^iru dice, [ cup 
finely chopped pickled cucximbcr, salt, 

K coper, 2 tablespoons trench dressing, 
!ttuce leaves. 
Combine s a u is g c, tomato, and 
cucumber in basin; moisten with fn-nch 
dressing. Season to taste with salt and 
pepper. Line bowl with lettuce leaves, 
fill with prepared salad. Serve well 
chilled. 

CHEESE SALAMI SPECIAL 
Half pound grave re cheese cut into 
strips, Jib. salami cut into strips 2 
quartered tomatoes, \ small diced onion 
separated into rings, \ sliced cucumber. 
I -3rd cup each mayonnaise and french 
dressing | lettuce Leaves. 

Combine cheese, salami, [mmLoo, 
onion rings, and cucumber surer Place 
in salad bowl lined with lettuce leaves, 
Blend trench dressing with mayonnaise, 
spoon over salad. 

MARINATED STEAK SLICES 
One pound cooked sirloin steak, 1 
sliced onion, salt, pepper, I dessert- 
spoon lemon juice, I Cup sour cream, 
lettuce leaves. 

Slice steak into thin strips. Add onion, 
salty and pepper. Sprinkle with lemon 
juice and add* sour cream, Mix well, 
let stand about I hour. Serve on lettuce 
leaves 



CHINESE FORK SALAD 
One cup cold roast pork cut into 
thin strips I cup looked rice, 1 cup* 
cooked green peas. 1 can water chest- 
nuts, 1 can bean sprouts, { cup each 
mayonnaiie and sour cream, 1 teaspoon 
celery seed, pinch mnnojodlum gluta- 
mote, lettuce leaves. 

Place rice in bowl with peas. Drain 
water chestnuts, slirc and add to rice 
with drained bran sprouts. Combine 
mayonnaise, sour cream, celery sesd, and 
monuxodium glutamate. beat well, add 
pork, pour over rice mixture, Toss 
lightly, spoon into salad bowl lined with 
lettuce leaves. Serve at once. 



ROAST BEEF SALAD 
One pound cold cooked roast bed 
out into fthifi dices, 3 tablespoons oil, 
1 tablespoon vinegar, 2 tablespoons 
chopped parsley, 1 tablespoon chopped 
chives, 1 dessertspoon drained capers, 
salt, pepper, \ dove crushed garlic, \ 
teaspoon dry mustard, 3 boiled, peeled, 
and diced potatoes, slices of hard-boiled 
ejflf- 
Pbce meat in salad bowl. Combine 
oil r vinegar, parsley, chives, capers, salt, 
pepper, garlic, and mustard. Mis well, 
pour over meat; let siand I nr 2 hours. 
Then add potatoes, stir gently. Pile on 
(O plat lcr: decorate with sliced hard- 
boiled egg. 



HAM AND APPLE SALAD 
Sia peeled, cored, and diced applet 
I tablespoon lemon juice, 2 cups cooked 
diced ham, 1 cup diced celery, f cup 
mayonnaise, J cup cream, J cup 
crumbled bine vein cheese, lettuce leave* 

Sprinkle diced apple with lemon Ink* 
Carabine with ham and celery. Stand 
mayonnaise with cream; add lo apple 
mix tn re, toss. Spoon into salad bowl 
lined with lettuce leaves. Sprinkle with 
crumbled cheese before serving 

HAM SLAW 

Half pound ham cut into strips, > 
putt sour cream, I tablespoon mayon 
naJtt, 2 tablespoons crumbled blue 
vein cheese, I tablespoon finely chopper 
ihalJot, salt, pepper, 1 tablespoon win 
vinegar, 2 cups finely shredded cabbage. 
1 large cored and chopped apple- 
Combine sour cream, mayonnaise 
cheese, shallot, salt, pepper, and vinegar 
chill several hours. Place cabbage, apple, 
and ham in large bowl. Poor over dres* 
ing, toss lightly. Serve at once. 



SAUSAGE SALAD 

Half pound thin beef sausages, 
bunch watercress, 1 peered and dicer 
cucumber, 4 finely sliced shallots. ] sma 
head of IciTuce, 2 sliced radishes, sale 
pepper, Mrd ram french dressing. 

Saute sausage* over low heat 1 
minutes, browning on all sides. Drab, 
cool, and cut into bite-sized piece* 
Chop watercress, tear lettuce into bile 
sized pieces. Place In bowl with sausage; 
shallots, cucumber, and radishes. Sprinkle 
with salt and pepper. Pour over, dress 
ing; toss lightly, serve at once. 



Pickles and relishes 

• Pickle*, eluitneyn, and rtdiaitca are traditional accompani- 
menu to a rold meat and salad meat. Here art? some reripes. 



SHEET PICKLED ONIONS 
Two pounds small white onions, water, 
salt, few peppercorns, 2 or 3 bay leaves, 
slices of red pepper or canned pimento, 
5 cups white vinegar, I cup sugar. 

Peel onions, cover with a brine made 
of 2 pints of water and } cup- salt. Cover, 
allow to itand 2 days; drain Prepare 
brine again, bring to boil; add onions, 
boil 3 to 5 minutes, drain again. 

Place anions in sterilised jars; in each 
jar place a few peppercorns, pieces of 
bayleaves, and slicea of red peppeT or 
pimento. Scatd vinegar with sugar, pour 
over onion*. Seal while hot. 

BREAD AND BUTTER PICKLES 

Four large cucumbers, salt, 2 cups 
cider vinegar, I tablespoon sugar, 1 
dessertspoon mustard seed, 4 strips 
canned pimento. 

Wash cucumbers well; »l ice very thinly. 
Arrange in Layers, sprinkling a little salt 
between each layer {about $ cup salt) in 
large shallow dish. Cover, let stand 
overnight. Next day wash cucumbers 
thoroughly in cold water. Drain well, 
set aside. Sterilise 4 pint-size jars, leave 
in hot water until ready to till. 

In Urge saucepan combine vinegar 
with 4 cup hot water, I dessertspoon 
tall, the sugar, and mustard iced; mix 
well, Brine; tti boil, reduce heat, ijtnmer, 
uncovered, 5 minutes. Add cucumbers, 
bring just to boiling; remove from heat- 
Using mngt and working quickly, pack 
cucumbers tightly into hot jars. Add 
pimento strip in each jar. Fill with ihe 
vinegar mixture to within $in. of top. 
Cap at on re. 

Cucumber Chunk-style Pickles: Wash 
cucumber* well. Instead of slicing, cut 
each cucumber lengthwise into 8 strips; 
rut each strip in half crosswise. Then 
proceed as above. 
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5HERR1ED MINT JEIXY 
Half Cup finely chopped mint, I cup 
white vinegar, H tablespoons sugar, \ 
packet lime jelly, J cup sweet sherry- 
Wash, dry, and finery chop mint. Put 
vinegar and sugar into aaur.rjian. briny 
slowly tcf the boil, Simmer 3 minutes. 
Remove from heat: add mint and lime 
jelly, mix well; cool. Add sherry F'" 
into small glass jars. 

GREEN TOMATO CHUTNEY 
One pound green tomatoes, ^lb. onions, 
lib. raisins, jib. crystallised ginger, lib. 
brown sugar, 2 bananas, lax. salt, 1 tea- 
spoon cayenne. ] \ pirn* vinegar. 

Chop tomatoes, onions, ginger, 
bananas, and raisins. Place in large 
saucepan, cook ilowly with lid on until 
tender. Add cayenne, salt, sugar, aiid 
vinegar; mix well. Bring to the buil, 
■ il tn iter slowly without lid about 1 hour 
until mixture is of chutney consistency. 

PLUM SAUCE 

Six pounds ripe plums, 21b, chopped 
onions, 3 Urge chopped apples, 3 pints 
vinegar, 31b. brown sugar, 1 tablespoon 
salt, I dessertspoon cayenne pepper, J or. 
each of ground cloves, allspice, and 
bruised ginger. 

Mix together all ingredients, hot I until 
mixture is a thick pulp (about 11 hours), 
Strain and bottle, seal when cold, 

MINT JELLY 
One dessertspoon gelatine, I table- 
spoon cold water, 5 tablespoons hot 
water, 1 pint vinegar, \ cup finely 
chopped mint, | teaspoon salt, 2 table- 
spoons sugar, few drops green food 
coloring. 

Soften gelatine in cold water, add hot 
water, stir until dissolved. Add sugar, 
salt, mint, and vinegar. Add few drop* 
of food coloring to tint to an attractive 
green. Set aside, stirring occasionally. 




ACCOM PAN Y cold meat and salad with these home-made 
extra*,, from left, Cabbage Relish , Bread and Butter Fickle*. 
Green Tomato Chutney, Beetroot Reluh. Recipe* this page. 



until mixture is consistency of unbeaten 
egg-white. Pour into shallow tin rinsed 
with cold water, refrigerate until set. 
Cut into rubes with sharp knife dipped 
into hot water and dried. Pile on to dish 
for serving. 

PICKLED RED CABBAGE 
One firm red cabbage, sail, I quart 
vinegar, 1 teaspoon whole cloves, 1 
dessertspoon peppercorns, I in, stick 
cinnamon, 1 cup sugar, I dessertspoon 
salt. 

Cut cabbage into quarters, remove 
outer leaves and centre italk. Shred 
cabbage finely, place in large bowl, 
sprinkling layers well with salt. Leave 
overnight; nent day rinse and drain 
thoroughly. Prepare spiced vinegar with 
Migfcr and salt. Add cloves, peppercorns, 
and cinnamon which have been lied in 
muslin. Bring to boil, simmer 111 minutes. 
Stand aside 1 hour until mid. Remove 
spices. Pack prepared cabbage into jars, 
rover with cold spiced vinegar. <eal 



CABBAGE RELISH 
Two quarts shredded cabbage, I tabic 
spoon salt, t teaspoon allspice, 4os. 
sugar, 1 teaspoon pepper, 2 small 
seeded and chopped red peppers, I cuy 
chopped onions, cider vinegar. 

Sprinkle salt over shredded cabbagr 
leave 2 hours. Mix in allspice, sugar. 
pepi>rr P red peppers, onion*; mix well 
Fill into sterilised jars, cover with cider 
vinegar, and seal. 

BEETROOT RELISH 
Two cups peeled finely chopped raw 
beetroot, I ■ cups chopped celery, 1 cup 
finely chopped onion, I large seeded and 
chopped red pepper, 2 cups finely 
shredded cabbage, \ cup sugar, 2 cups 
vinegar, I tablespoon salt, L tablespoon 
mustard seed- 
Place all ingredients in large sauce 
pan, cook gently until vegetables are 
lender [about 1 to 1 hour). Pour into 
rlean sterilised jars and seal at once. 
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Sandwiches for hot weather 



V \RY the breads to make the 
njjidwkhcs interesting; use 
pun •emickel, rye (you can buy 
it siiced), wholemeal, kibble - — 
thn ire all good, as also are crisp- 
lutaLls and fresh, crusty rolls, 

LJ\ ■ RWUR5T SALAD SANDWICH 
Fj.,'h dices bread, softened butler, 1 
brfc union, ] tablespoon oil. 8 rashes 
(find removed), lib. liverwurst, 
Intu « leavea, tomato wedge*, ramurd, 
n y.-i naise, 

Siyji -jsd bread with softened butler 
Slier onion into rings, cook them in 
Recoil »intil wft and golden, fry bacon 
HUtil brown and crisp; drain. Cut liver- 
mint into thin slices. Make up 4 sand- 
iriches of i be onions p liverwurst, and 
chopped bacon, placing let luce leal on 
rop c( kacon. Cut in halves diagonally, 
place on serving platter. Garnish with 
iquw wedges; serve mustard and 
cm^ui .jise separately 

ONION SALAD SANDWICHES 
for each sandwich t Two tikes bread, 
built; 1 large onion (diced into ring*), 
L usher cooked and crumbled bacon, 
pepper, mayonnaise, chopped parsley. 

Bimcr bread slice* liberally. Place 
ontoi; rings on bottom slice, sprinkle 
wilK rumbled bacon and little pepper. 
Top *iiJi second slice of bread, smear 
ediei oi sandwich with mayonnaise. Roll 
in finely chopped panley; serve 
nunrJiately. 

TLftKEY SANDWICH ON RYE 
F.k^it slices rye bread, softened butter 
anrcri with 2 teaspoons bottled horse- 
ruHv! jlh, sliced white turkey meat 
I'm ■ her poultry), salt, pepper, lettuce 
Haves, tomato and cucumber slices t 
ealesbw. 

br< -id bread with softened butter, 

EU- generous Alices of .turkey on 
niton: slices. Sprinkle with salt and 
yeplttr, top with lettuce leaves, tomato 
ind rucumbcr slice*. Top with remain- 
is* bread dices, cut tn halve*. Serve 
with towl of colcsiaw. 

CHEESE AND HAM CLUB 
SANDWICH 

f« each sandwich: Three slices but 
tenxi toast, t large thin slice well- 
tayored cheddar cheese, lettuce leaves, 
oayoaoaiie, 1 tike grilled ham, lew 
sfiecs (omato, pepper, salt 

T dm dice of toast with slice of 
cheese, adding lettuce leaf. Spread lightly 
with inayoiioaise, sprinkle with sail and 
pepper. Top with second slice of toast, 
then xop this with grilled ham and 
diced tomatoes. Cover with remaining 
tout rJice, cut sandwich in halves. Serve 
Oft kttuce leaves. 

CHEFS CLUB SANDWICH 
For each sandwkh; Three slices whole- 
meal Uread, butter, sliced cold chicken, 
1 raiher cooked and crumbled bacon, 
■Kca qf cold tongue, mustard, tomato 
*lkci lalt, pepper, lettuce leaw, tomato 

_ Spread bread liberally with butter. 
Tup first slice of bread with sliced 
tmta ind crumbled bacon. Top with 
:i " of brrad, lop :his with sliced 
tongue spread with little mustard and 
thesd tomato. Sprinkle witii salt and 
J*pjw:, inp with remaining bread slice. 
Cut m halves, garnish with lettuce leaves 
**d tomato wedges 



• When the weather** hot 
&nd the task af preparing; 
food seems just loo much to 
contemplate, a &afa<i sand- 
wich 1b the one thing; that 
appeab to all the family. 



DE LUXE CLUB SANDWICH 
For each sandwich? Three slices but- 
tered toast, caviar j few onion rings, salt, 
pepper, tomato slices, few sprigs water- 
cress, salad greens, 

Spread first sUce of toast with gencr- 
mis amount of caviar, lop with onion 
ringsr sprinkle wiih rait and pepper. 
Top with second slice of toast, add Hi iced 
tomatoes and watercress; sprinkle once 
agaiu with salt and pepper, top with re- 
maining luaH. Cut in halves, serve with 
salad greeni. 

ROAST BEEF SALAD SANDWICHES 
Light slices wholemeal bread, softened 
butter, slices of cold, rare roast beef, 
mustard, salt, pepper, lettuce leaves, 
tomato wedges. 

Spread bread with butler, place slices 
of beef on bottom slices of bread. Spread 
with mustard, sprinkle with suit and 
pepper. Top with lettuce leaves and 
remaining bread slice*. Cut in halve* , 
arrange on serving platter. Garnish 
with tomato wedges. 

TURKEY CLUB SANDWICHES 
For each sandwich: Three slices- but- 
tered loose, 2ox. sliced turkey or other 
poultry meat, 1 lettuce leaf, mayonnaise, 
sail, pepper, 1 rasher grilled bacon (rind 
removed), 2 slices tomato. 

Place sliced turkey meat and lettuce 
leaf between fint 2 slices of toast, 
spreading lettuce lightly with mayonnais*- 
aud adding sprinkling of tab and pepper. 




On top of second slice of toast place 
sliced bacon rasher* and tomato slices. 
Top with remaining toast slice, fastening 
sandwich with cocktail sticks if necessary. 
Serve immrdiateiy. 

TOASTED SALAD SANDWICHES 

For each sandwich: Two slices bread 
{toasted on one side only j. butter, Z 
thick sftee* tomato, 1 tablespoon each 
finely chopped onion and green pepper, 
salt^ pepper, pinch paprika, 3 dessert- 
spoons grated cheddar cheese- 
Spread un toasted side of 1 slice bread 
with butter Top with tomato slices, 
onion, and green pepper. Sprinkle with 



DOUBLE-DECKER saiad tand- 
wich^ topped with green oUres. 
for a popular summer meal, 



sail, pepper, and paprika, then top with 
grated cheese. Place cheese- topped 
slice and plain slice (untoasteu side up) 
under hoi grilier; grill until cheese is 
melted and Lmtoasted side of bread is 
well browned. Remove from grille r^. 
lay toasted slice over cheeae-topped slice, 
cut in halves diagonally. Serve 
immediately. 



*^ r« *>#^ s^ s^ S7#a s^ *^ 



EGG AND BACON SANDWICHES 
Four hard-boiled eggs, 4 rashers 
£»IH ind crumbled bacon, sail, pepper, 
J»r«i naise, 8 slices buttered bread, 
wUki- leaves. 

ShdJ eggs, chop finely; row with 
bron uJt and pepper, add sufficient 
B&yonnaise to bind. Spread on half 
** diets of bread, cover each with 
jaiar* leaf. Top with another slice nf 
■^il, cuf in halves for serving. 
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FROM CANS AND PACKETS 



• If you have a supply of canned and packaged foods in your 
cupboard you can soon whip up a lasty salad to extend the meal 
should unexpected eueflto drop in for lunch or dinner. 



£T£ftE are some salads that make 
good use of convenient canned 
and packaged foods. 

SUMMERTIME SALAD RING 
One packet Medcan tomato vegetable 
soup, 1 [ pints water, J cup quick-frozen 
peas, I Uhlespoon gelatine, I cup extra 
water, 2 tablespoons tomato paste, 
Sot, cooked cold ham, beef, <jt chicken. 
Wot, can whole kernel sweet corn, 1 
bard-boiled egg. 

Soak gelatine in the { cup water. 
Place soup mix in saucepan with the 
I j pints water, simmer Ifl minutes: add 
peas, cook further 5 minutes. Add gela- 
tine, stir until dissolved; stir in tomato 
paste. Strain soup liquid into basin. 
Divide liquid into 3 basins add drained 
soup vegetables to first bowl Mix 
chopped meat into second bowl, drained 
corn And chopped egg into third bowl. 
Pour one bowl of mixture into welled 
7in. riui$ tin, chill until firm, then pour 
in another Layer. When firni, pour over 
final mixture, chill until firm. Unmnuld 
on to platter for serving 

TOMATO AND ARTICHOKE SALAD 
Six large ripe tomatoes, 6 drained 
canned artichoke hearts, salt, pepper » 
| cup botded mayonnaise, \ carton sour 
cream, Juke \ lemon, 1 teaspoon curry 
powder. 

Feel tomatoes, tut off lops; scoop out 
seeds and juice, sprinkle insides with 
salt and pepper. Into each tomato place 
canned artichoke heart; chill. Com- 
bine remaining ingredients, blending 
well. Just before serving, spoon dressing 
over tomatoes 



PRAWN AND ASPARAGUS SALAD 
One large can asparagus spears, let* 
race leaves, Jib. shelled prawns, \ tup 
bottled mayonnaise, I teaspoon bottled 
creamed horseradish, salt and pepper, 
juice \ small lemon, dash Worcestershire 
sauce, 1 dessertspoon sherry, chopped 
parsley. 

Line individual serving dishes with 
lettuce leaves. Drain asparagus, arrange 
in decorative pattern on Lop of Lettuce. 
Combine remaining ingredients ( except 
parsley), blend well. Spoon on top of 
asparagus. Sprinkle each serving with 
chopped parsley before serving. 

MIXED VEGETABLE SALAD 
One packet quick - f rotten mixed 
vegetables, 1 small can whole kernel 
corn, | cup bottled mayonnaise, 1 
tablespoon each chopped parsley and 
chives, salt, pepper, lettuce leaves. 

Cook vegetables according to direc- 
tions on packet. Drain, cool, combine 
with drained cum Blend in mayonnaise, 
parsley j chives, salt and pepper. Mi* 
well, pile on lo individual serving diihen 
lined with lettuce leaves. 

CHEF'S BACON^TOPPED SALAD 

One lettuce, 1 targe can luncheon 
meat (cut into strips), t cup diced 
celery, 4 rashers bacon (cooked until 
crisp and crumbled), 2 sliced hard-barfed 
eggs, bottled french dressing. 

Break crisp lettuce leaves into salad 
bowl. Add remaining ingredients with 
sufficient dressing lo innisten. Toss 
lightly; serve At once. 



EASY SARDINE SALAD 

One packet instant mashed potato- 
with onion, 2 4oz~ cans drained sardines, 
G chopped stuffed olives, 2 hard-boiled 
egg], \ cup mayonnaise, paprika* 

Make up instant mashed potato as 
directed; tool. Mix half the sardines, 
the chopped olives, and I chopped hard- 
boiled egg through the potato, then 
spread into shallow serving dish. Spoon 
mayonnaise down centre, decorate with 
whole sardines, slices of egg. Sprinkle 
paprika oil top before serving. 



CHICKEN AND TOMATO MOUSSE 
One cup water, If tablespoons gela- 
tine, Sox- can tomato soup, 4 Lb. cold 
cooked chicken, 1 teaspoon chopped 
chives, \ pint whipped cream, J 
gherkins. 

Place water and gelatine into small 
saucepan, stir over low heat until dii- 
sotved. Add soup r finely chopped chicken 
meat, and chive*. CtoI mixture until 
beginning to thicken, then fold in 
whipped cream Fill into wetted 
mould; chill until firm. Turn nut on to 
serving platlcr; garnish with gherkin 
strips, Serve with tossed green salad. 



NEW SEASON'S POTATO SALAD 

Two pounds new potatoes, 1 packet 
chicken noodle soup, \ pint water, J 
cup white vinegar, 2 tablespoons salad 
oil 4oju can whole kernel corn, 3 
chopped gherkins. 

Scrub potatoes, boil until juii cnoked, 
peel, and cut into large dice. Place 
in basin. Cook chicken noodle soup in 
boiling water !i minutes, then add vine- 
gar, oil, drained corn, and gherkins Stir 
into warm potatoes, cool, then chill 
before serving 
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Treat the family to this bright lively Italian Salad. 



Serve a salad the Italian way with this tasty Caesar Salad 



This Caesar Salad tikes on reaf Italian flavour when you add Kraft 
kalian Dressing, Kraft IteJian includes imported salad oil, wine vinegar, 
lemon juice, pimento, onion, a touch of garlic, herbs and spices Enjoy 
Caesar Salad with griNed meats or fish. 

Caesar Salad: First, heat oil or butter in a frying pan Add a little crushed 
gariic and aaft. Fry a few { inch bread cubes Ufltti gofden. and drain Now, 
break well washed and chilled salad greens (lettuce, young spinach, en- 
dive) into pieces and place in a Jorge salad bowl Add tomato wedges, 
fried bread cubes and a well-drained can of anchovies Pour over enough 
Kraft Italian Dressing to moisten and toss lightly Serve immediately 
Kraft Italian is one of the 5 great international Kraft Dressings 
Try the others, too' 



Go International with 



Salad Dressings 



■Reg u Trade Mart 
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RICE— versatile and tasty 

• Rice mokes a wonderful bail* for a salad. The cooked rice absorbs the dressing quickly, 
its taste combines wel) with many olher ingredient* and, if they are colorful, result is a very 
decorative and delirious dish for a summer meal or a party buffet* 




LONG- or short-grain rice can 
be used for salads, but many 
(ooV- believe the long-grained rice 
give? a prettier effect when com- 
trimrki with other ingredients. 

UC V AND MUSHROOM SALAD 

Halt pound long -stain rice, chicken 
rol wl** pepper, ^Ib, mushroarns, 
jiriij cil, chapped parsley. Lemon juice, 
duf|i H -.'^ /hallo**, 2 sliced red peppers, 
| <;ic diced celery, french dressing. 

I'.-. rice La boiling stock until just 
lr j]tlr. train, cool slightly, "yVhikr itill 
warm, mix- with sufficient dressing to 
Wipe mushrooms, slice finely. 
RuJi <wl with Rarlic and tittle Hit, 
«U3 ;i i*h rooms, and moisten with ott 
Mix L thtly, let aside until mushroom* 
hivr ■• itorbcd most of the oil Sprinkle 
with r. neroui amount of chopped pars- 
ley, j iid squeeze of lemon juice and 
tprin^iing of pepper. SHce peppers, 
ftnwivLai? seeds. Place layer of chopped 
ihaJIci in bottom of glaas serving bowl, 
top w \h layer of rice Top this with 
layer of mushrooms, then more rue and 
kyrj of red pepper am] celery. Top 
with ranaraing rice and mushrooms; 
srivt, *t once. 

K1LDEN RICE BUFFET 

T*>- cups rice, 1 large finely chopped 
□dm 1 tablespoon oil, 1 tablespoon 
butt* I teaspoon turmeric, { teaspoon 
pouj 1 cloves, \ teaspoon cinnamon, 4 
caps iter, I dessertspoon sail, 2 tahle- 
sptwr Trench dressing, 1 small green 
pepjy . 1 small red pepper [both cut 
quo 'liven), 1 cup shelled and dc- 
tt4(k cooled prawm, 2 cooked chicken 
brc-t (cut into \\n. pieces), { cap 
tho$]\-d ehi\«. 

Soften onion in hot oil, add butter, 
ritr, turmcsic, cloves, cinnamon. Mis 
wdl, fry 3 minutes; add water and salt 
Simmer gently, coverccL until all liquid 
n il . rlitd and rice is tender; cool Add 
all othet ingredients and tosi lightly ; 
cbilJ Serve with lettuce, french dressing, 
aad shinly jlked ham 



RICE SUFFER SALAD 
One and a half cup* cooked rice, I 
packet frozen peas, salted water, | cup 
mayonnaise, | sliced pickkd rucumber, 
1 teaspoon grated onion* lettuce leaves, 
I cup slivered gnsyerc cheese, 1 cup 
slivered ham, chopped parsley. 

Cook peas in little boiling salted water 
unLil tender, drain, cool, and combine 
with rice. Mix in mayonnaise, cucum- 
ber, and onion. Pile into bowl lined 
with lettuce leaves, Top with slivered 
ham and cheese. Sprinkle with chopped 
parsley before serving, 

CURRIED RICE SALAD 
Two cups freshry cooked cut, 1 
shredded ifreen pepper. 1 canned 
shredded pimento, I tablespoon sultanas. 
I tablespoon chopped parsley. I table- 
spoon chapped shallots, \ cup oil t I -3rd 
cup vinegar, I dessertspoon lemon juice 
1 clove crushed garlic, 1 desscrtspoen 
sugar, I teaspoon curry powder (or to 
taste) „ letiuee leaves* tomato wedges. 

Combine oil, vinegar, lemon juice, 
garlic » sugar, curry powder, salt and 
proper Shake lose thee, pout over warm 
rice: toss thoroughly, cooi Add the green 
pepper, pimento, sultanas, parsley, and 
shallots. Spoon into nerving bowl lined 
with lettuce Icavc*; garnish with tomato 
wedges. 

GOI^DEN RICE SALAD 
Three -qua iter* pound long-grain rice* 
\ teaspoon saffron, 6 tablespoons dry 
white wise, 14 pints chicken stock, salt, 
pepper, 8 tablespoon* oil. 2 tablespoons 
vinegar, chopped parsley, 1 clove 
chopped garlic, little dry mustard, jib. 
shelled and chopped prawns, ripe oirves 
to garnish. 

Steep naif rem in tun stuck, place in 
saucepan; add rice and wine, Cover, 
simmer until all Liquid is absorbed and 
rice is tender (about 30 minutes). Com- 
bine oil, vinegar, parsley, garlic, and 
mustard. Shake together nnd pour over 
warm rite. Add prawns, *ea*on with salt 
and pepper. Pile on to serving platter; 
garnish with ripe olives. 



MED ITER RAN E AN RICE SALAD 
One tablespoon oil, 1 finely chopped 
mediuiu-£ised e-nton, I ntrdiuni-siicd 
aubergine (cut into small cubes ) t 1 tea- 
spoon salt, J cup uncooked rice, I cup 
water, 2 green peppers. Lemon Mayon- 
naise {see below extra ] cup water. 

Heal oil in saucepan; add onion and 
aubergine cubes; cnok 5 minutes or until 
Soft, Add salt r rice, and water. Cover, 
cook over low heat until rice is tender 
Cut peppers in halve?, remove seeds and 
vet nil ml with rice mi at arc. Place in 
I i.i ki tie? dish, pour about J cup water in 
brut o m cif pyji Bake in moderate oven 
30 n» 40 mindtes nr until peppers are 
tender but still hrm Cool, then chill. 
Top each with Lemon Mayonnaise before 

fir r v i fi if . 

Lemon Mayonnaise? Add I lablesjHwn 
Jen ton juice to \ cup mayonnaise. 

RICE SALAD RAV1GOTE 
One cup uncooked long-grain rice, 
boiling salted water, I seeded and 
chopped green pepper. 2 chopped 
canned pimentos, lib, drained nnd 
Raked canned crab meat, | cup mayon- 
naise, J teaspoon curry powder, salt, 
nxpprr, 1 teaspoon lemon juice, lettuce 
leavm, chopped chives* 

Cook rice in boiling salted water until 
tender; drain and root. Combine rice 
with green pcppeT, pimentos, and crab- 
meat- Mix mayonnaise with curry powder 
i,ik, pcpper T and lemon juke. Stir into 
rice mixture: chill. Spoon into bowl 
lined with lettuce leaves Sprinkle with 
chopped thives before serving. 

RICE SALAD WITH ARTICHOKES 
One cup long-grain rice, salted water, 
french dressing, salt, pepper, £ drained 
and halved canned artichoke hearts, 6 
drained and sliced canned water chest' 
nuts, j cup grated onion or chopped 
shallots. 2 tablespoons chopped parsley, 
& stoned black olives. 

Cook rice in boiling salted water until 
tender; drain, mix with sufficient french 
dressing tu moisten while still warm- 
Then mix in remaining ingredients. Toss 
lightly before serving. 



SPAMISH RICE SALAD 
Two cups long-grain rice, salted water, 
2 green peppers, 2 red peppers, -I 
ntediuni~4jxcd tomatoes, 2 tablespoons 
grated onion, 2 tablespoons chopped 
parsley, J cup olive cit, j cup wine 
vinegar, salt, pepper, 1 crushed, clove 
garlic lettuce leaves. 

Cook rice in bofling salted water unril 
trnder: drain, place in bowl, Combin*- 
oil, vincgaT, salt, pepper, and garlir; pur 
over warm rice, tens thoroughly. Then 
add thinly shred peppers and diced 
Coma toes, with onion and parsley Mix 
well: serve mi lettuce leaves. 

SEAFOOD AJfD RICE SALAD BOWL 
Half pound shelled prawns, I small 
can red salmon, 1 cup cooked peas, ! 
cup cooked rice, «tft, pepper, | teaspoon 
curry powder, 4 cup yoghurt, lettuce 
leaves. 

Place prawns and drained flaked 
salmon in bowl. Add all remaining 
ingredients earept lettuce leaves; mix 
welL chill 1 hour. At serving lime, 
pile into b<>w| lined with lettuce leaves 

CHICKEN AND RICE SALAD 
Two cups cooked loog-grain rice, L 
cup sliced vteamed chicken , t chopped 
canned pimento, I grated on!on T salt, 
pepper, french dressing, chopped parsley, 
Combine rice and chicken, place in 
salad bowl, Add pimento, cnion, salt and 
pepper. Pour over sufficient french dress- 
ing to moisten. Toss lightly; sprinkle 
with chopped parsley before serving, 

RICE-STUFFED TOMATOES 
One cup hot, freshly rooked rice, ! 
cup oil, t dessertspoon vinegar, salt, 
pepper, 1 icaspoott grated onion, 1 cable- 
spoon chopped parsley, 4 tomatoes, let- 
tuce leaves, mayonnaise. 

Mix hot rice with the oil, then add the 
vinegar, salt and pepper, onion, and 
parsley. Toss lightly, cover, and cool. At 
serving time, cut stem ends off tomatocS- 
Hollow them nut. mix the flesh with the 
rice. Pile mixture lightly into tomatoes, 
arrange on bed of lettuce. Serve with 
mayonnaiie. 



i-#o r+^> <^ ^ 

i \ . I 

■j How to cook rice f 

J JT is impomnr to cook rice *t> ^ 

t each grain is separate — ^ 

J bin still firm. Below we 5 

q tri* you how to do it. ^ 

£ Rice will apnTo*irnnleJY triple * 

J m hulk in cooking; a cup or raw £ 

% rk< will produce 3 cups of cooked » 

1 rice. J 

C Put on a large saucepan or water q 

buil. Add * squeeze of lemon { 
the 

een £ 

HIT- ^ 

pons; it adds flavor, helps keep the 5 



3 lo br_ __ 

• jince, throw intn the water the 
3 !fi un fraBi which juice has beei 

r 



.-ed. This scrs-es a triple p»jt- 



ce white in color, and the acid 7 

4 iti ihe lemon tends to tighten up J 

2 die grama and helps keep them 2 

( separate. Z 

J iprinkk rice frradually into the * 

4 buitjiig water, making sure, lief ore * 

iidding another sprinkle, that J 

I 



i iier has returned to the boil. 
-over, allow 12 to 15 minutes' 
J cooking time; test at the end of 
10 minutes by taking a few grains 
* oul on fork and tasting; there 
j «■■ nld be just a little bite in the 
■ grain 

{ Strain cooked rice through largr 
sitainer; do not shake the strainer; 



MVSUR QQMS 
and rice combine 
in Uum wind utilh 
celery, pepper*, 
and thaltots. It i» 
an ideal dish for 
a buffet. See the 
recipe above* 



1 
\ 

isitainer; do not shake the 
thin will make riee sticky, 
3 Miow to sund undisturbed 5 ? 
1 J' I'jutet, or until rice cools, so the * 
5 «fjm can separate rice grains. j 

ft s Avirrolion Wamen'f Waakfy — Januory 12. 
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new nourishing 



Rainbow salad 

for the diet conscious . . . 
and the "don't cares! 




The Golden Circle Ginnery, 
Northgate, Brisbane. Q. 
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GARNISHES 

• Pretty garmVlie* add interest to a 
-imple salad or an elaborate one. 





IrADISHES cut 
I into r 17 jet and 
I cdfti/j) i et lilies 
I ore among the 
\tartiishes 
I fa the group 
[ pictured above* 



IF 01 XSETTIA 
I a ad water Aiiy 
I mad? from 
ripe tomatoe* 
add ( i/or and 
i n I t f $ i to 



tlELtiKY CUltLS: Wash and 
I Irini ifrry jtalks. Cut info 2irw 
J pirm Make cuts lin. wide 
dnrwB length to within jilt, of 
wkc cad Place in iced water Z 
| hour to curl. 

RA0ZSB ROSES Ii Wash, 

1 rcfflm-r trtp, «nd trim root end. 
Hold radish firmly; with sharp 
Wk jltin into petaj shapes. 
Lrafc r:u um-ue at bait. Using 
lip of knife* gently peel back 
fetal shape*, Place radish on 

| fowd. urefully cut centre flesh 
oa 3 tunes to make segments. 
Lijvr Ufletti al base. Leave in 
| it-id water l hour to open out. 

AAWI-iH ROSES 2j Wash, 
fan root end, cut off lop at 
ere radish widen*. Hold 
ndiib hrmly on chapping board 
cut tup uppermost Using 
■Mil, mart) knife cut intu iin- 
w leave fin, at base 

jjxat Turn, cut across slices 
« nine way. Leave in iced 
J iiuur. 

CVCUMBKR LILIES; Choose 
*J"»H p *krp knife cut into Jin.- 
J«>W with uncut end in palm of 
njnd. (j^. jkewer to mark petal 
Jtywi lfl ikjn, finishing l|in. 
™ l base; make !» petals. 

l/tto* small, sharp, pointed 
*ntfr cut through skin roW 
W*h tq depth of Jin, Cut away 
gtium of tkin between petals. 
% tip of luuTe under akin of 
Wjm nv: ji W *y fit>m flesh. Cut 
gtty f(r 4 i, tl> i^v,. rjetajp jtand- 

2 ■kn** Trim ba*c of curum- 
To tjuble liiy to fland firmly. 

tomato pod-isettia: 

u * cmalJ pointed sharp knife. 




choose very firm, well-cn luted 
tomato. Working From cor* fo 
base of tnrtLatf^ cut petal-shaped 
pieces of skin,, and remove. 
Arrange these shnpu on top 
of salad, to form poisucttia 
shape, finish centre with little 
sieved hard-boiled egg-yolk. 

TOMATO WATER. - LILY: 
Choose firm tomato; uae very 
sharp pointed knife. Hold tomato 
in palm «f hand, core side down. 
Cut through tomato skin to make 
petals Do not rut right to core 
at base T but leave eath petal 
attached by at least |iu. Use tip 
of knife gently (o case skin away. 

Place tomato on chopping 
I ward: cut right through flesh to 
make segments for inside petals, 
again leaving iia uncut at base. 
Cut small pickled gherkin into 
Mice* approximately |tn thick. 
Arrange thin skin petals alter- 
nately with gherkin shew. Open 
flesh tegntfuu a little; finish with 
sieved hard-boiled egg-yolk. 

PEPPER POPPIES: Cut core 
end of pepper straight arrow. 
Remove core, seeds, white mem- 
brane from pepper. Using small 
■harp knife cut downward! from 
core end, making sharp pointed 
perils, finishing about I Jin from 
base, or lets, depend in g On size 
of pepper. Remove portion* of 
pepper that come between each 
petal. Fill with rice salad. 

ONION ROSES: Choose 
small onions: remove skim. With 
small knife rut petaJ jhapet 
deeply through onion layers. Re- 
move petal shapes. Amtemble by 
pressing base of pet&Jt through 
cock tail stick and forming rose. 




Use these 
to make 
fine salad 



SALAD WASHER (left), 
made of trrre, enables surplus 
water to be removed without 
bruiting tender green** Cowl 
of thU banket, about 7/11* 



EGG SUCER, at 
right (cost about 
6/9), and tomato 
slice r (about 
7/6} are useful 
Uenta far salad*. 




SMALL GRATER (above) fibred.* 
cheese finely and quickly* Good aho 
fur proline nut*, Cost, aluttil 7/9. 



BUTTER CURLER and food 
bailer are combined in gadget 
shown below. C'r?«f, about 3/6. 



PARSLEY CHOPPER (above) aUo 
chop* mint or any other fresh herb 
in seconds. The cost is about 8/6* 



CARLIC PRESS beiout extracts 
flavor easily. Cost* 9/11* Onion 
chopper* about 19/3; no tears! 



Tk» Aw n i Mfl Wosuii W«%ly— Jpnuory 12, 19tt 
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IDEA for Summer living 

• KEEN'S R(CE CURRY SALAD (serves 4) Ingredients: 1 cup Sunwhite rice; 
8 cups water (bailing); Yi teaspoon salt: 1 tablespoon Keen's curry powder; 
% cup trench dressing- 1 lb. tomatoes (chopped); lettuce leaves; tl can baby 
clams; tl can or bottle mussels. 

Method; Add rice to boiling water with salt and Keen's curry powder, allow 
to boil 12-15 minutes. Drain rice and set aside to cool. Add french dressing 
and tomatoes, clams, mussels, toss to combine thoroughly. Fill into a 
lettuce-lined salad bowJ, crull before serving. |"0r any other seafood. 

• KRAFT* PATIO RICE SALAD (serves 4), Ingredients: 1 cup cooked nee IVb 
cup raw); 1 cup cooked peas; Va cup chopped celery? 6& oz, can Greenseas" 
Tuna, chunk style; I dessertspoon lemon juice; I teaspoon finely grated 
onion? salt, pepper; A oz. Kraft Cheddar Cheese, cut into wedges, for garnish; 
Kraft Mayonnaise Salad Dressing, 

Method: Combine all the ingredients, except the lettuce leaves, tomato and 
Salad Dressing, in a trowl. Season to taste with salt and pepper. Spoon into 
a lettuce-lined bowl and garnish with tomato wedges. Chill Serve with 
Kratt Mayonnaise Salad Dressing. 

• KELLOGG'S CHOCOLATE CRACKLES' CAS SAT A (serves 4). Ingredient* 

2 oz. Copha*; 2oz. icing sugar; 1 level tablespoon cocoa; ] cup Kellogg's Rice 
Bubbles*: 1 large bnck vanilla ice-cream; 4 oz. chopped glace fruit. 

Method: Combine sifted icing sugar and "cocoa in bowl. Melt Copha gently, 
pour onto dry ingredients and mix well. Press tote" thickness on piece 
greaseproof paper and allow to set. Cut into square or triangular shapes. 
Arrange chocolate crackles on base 8" x 3 r ' bar tin. Slice tee-cream in four 
lengthways. Press and slice ice-cream over chocolate crackles. Sprinkte 
with Vj cup chopped fruit and cover with second slice Ice-cream. Continue 
until all fruit and ice-cream have been used, 

• TGNGALA HAWAIIAN RICE SALAD (series 8-10), Ingredients: % cup 

Sunwhite nee tor 2 cups ready-cooked rice from your fridge); cup 
Tonga J a mayonnaise (prepared from recipe on the can of milk); 1 cup grated 
processed Cheddar; cup grated carrot; % cup diced pineapple (fresh or 
canned}; cucumber to garnish. 

Method: Cook rice and allow to cool or use ready-cooked rice from your 
fridge. Prepare mayonnaise. The recipe is on every can of Tongala Sweetened 
Condensed Milk Toss ail ingredients together and turn into salad bowl. 
Scrape cucumber skin with fork, cut into thin slices and use to garnish. 

• SUNBEAM BALI fllCEFEST (serves 10-12 as an entree; 8 tor luncheon). 
(Temperature: 340"; 'M— 260"; 380*. Time: About 1 hour ) 

SAUCE- Ingredients: 2 oz, butter; 1 onions; 4 tomatoes; 1 green pepper; 
I large red chilli; 1 clove garlic; I cup chicken stock, salt and pepper. 

Method: Heat 2 oz. butter in Round Gourmet Cooker at 340"— add crushed 
garlic Slice onions and tomatoes, dice green pepper and finely chop chilli. 
Saute onion and tomatoes for one minute. Add green pepper and chiltt — 
cook at 'M — 260* until green pepper is tender. Add chicken stock and salt 
and pepper to taste. Keep sauce hot white preparing remainder of the dish. 

NICE: IngTedieniS: 8 oz. butter; 2 large onions; 2 cups Sunwhite nee; 3 cups 
chrcken stock; A oz. rump or fillet steak; A sheep's kidneys; 6 chicken livers; 
6 slices pineapple; 6 bananas; flour, egg glaze and breadcrumbs. 

Method: Meft 8 oz. butter in Buffet Gourmet Frypan at 340' and fry fine 
chopped onion until slightly browned. Add unwashed rice and cook in the 
butter for 3 minutes. Reduce heat to M— 260"— wait a few minutes and 
then add chicken stock. Place the ovenproof lid on and allow the rice to 
cook slowly until stock is absorbed and nee is tender (add more liquid if 
required). Slice steak thinly and pound with a meat mallet. Slice kidneys 
and chop chicken livers into small pieces. Cube pineapple and slice bananas 
lengthwise. Dip fruits first in ftour then egg glaze and breadcrumbs. Have 
Sunbeam Deep Fry Cooker heated with 2 pints oil or shortening to 38Q\ Fry 
Iruits until golden brown— about 2 minutes. Fry meat about the same time. 
Pour sauce over rice and arrange meats and fruits around sides of Fry pan. 
Garnish with parsley. 

AH MKjan and cup measures are Level. An 8 fluid or. measurinj; cup is used, 'Registered Trade Mark 



FREE: "101 Things to do with Ready Cooked Rice". Send a stamped 
addressed envelope to Rice Marketing Board, Rom ss4142 G. P. 0, f Sydney 



Savory dressings 
and party dips 

• A good* las Ling dressing, creamy or wilb a fang:, can 
Iraimforai a simple Aalacl into a gourmelV delight, A 
savory dip can he the centre of a party platter. 



SERVE the dip surrounded by 
fresh raw vegetables, cut 
small; use the dip as a dunk for 
the vegetables. Or serve it as an 
accompaniment to salads, with 
savory biscuits. 

FRENCH DRESSING 
Use 3 or + parts olive or other naiad 
oil lo one of vinegar. (Malt, white. tar- 
ragon, or wine vinegar can he used.) 
Place in screw- top jar season with tall 
and pepper. You can also add i teaspoon 
of dry mustard, pinch of sugar, and 
peeled clove of garlic, if desired. Shake 
jar thoroughly., Use *i desired WH! 
keep almost indefinitely in the refrig- 
erator. 

MAYONNAISE 
Two large egg-yolks, J teaspoon dry 
mustard, pinch »lt. Box. olive or other 
salad oil, 1 tablespoon tailing *aier, juice 

Place egg- yolks in warmed haijji with 
mustard and salt. Beat together 
thoroughly. Warm the oil, add to mix- 
mre drop by drop at first, then in thin 
iteariy stream. When hart the oil has been 
added, inir in lemon juice (this will 
whiten and Ravor mayonnaise). When 
mayonnaise U thick and creamy, add 
boiling water. [This; help* keep the 
sauce) Check seasoning: you may want 
io add a little extra Tcmon juice. 

Note. For a very light-textured 
mayonnaise, fold beaten whitr oJ 1 egg 
into completed saute. Check seasoning - 
yuu may need to add a little morr. 

THOUSAND ISLAND DRESSING 
: One cup mayonnaise, 1 teaspoon chilli 
sauce, ) teaspoon Worcestershire sauce, 
1 dessertspoon each chopped canned 
pimentos and chopped cJuvca. salt. 

Combine aJl ingredients, mixing 
thoroughly. Chill before serving, 

AIOU 

Two egg-yplks, 5 cloves finely crushed 
garlic, J cup olive Or other salad oil, 
I{ Lcupaona lemon juice, salt, pepper. 

Beat egg-yolks in bowl with garlic; 
slowly add oil (as for basic mayonnaise). 
When half oil has been used, add lemon 
juice. Then add remaining oil, still beat- 
ins steadily. Season with salt and pepper- 
Serve with fish, boiled beef, bouilla- 
baisse or boiled vegetables. 

BLUE CHEESE DIP 
Four ounces blue vein cheese, im. 

packaged cream cheese, 2 tablespoons 

cream, 1 tables pooo brandy. 

Mash blue vein cheese; add cream 

cheese and mix until imnnih, Then stir 

in cream and brandy. Use as a dip with 

crisp biscuits. 

MUSTARD ANCHOVY SAUCE 
One tablespoon wine vinegar. 3 table- 
spoons olive oil, 3 dessertspoons French 
mustard, 1 dove crushed garlic, G 
anchovy fillets {mashed to pulp), pepper, 
salt (if necessary), I tablespoon each 
finely chopped paisley and chives. 

Combine all ingredients; mix 
thoroughly. Serve with chilled prawns, 
lobster, or other shell fish. 

CREAMY AVOCADO DRESSING 
One large ripe avocado, 2 tablespoon* 
lemon juice, \ cup err aw, sail, pepper, 
1 teaspoon prepared mustard, \ teaspoon 
Worcestershire sauce, 2oa. sieved blue 
vein cheese. 

Peel avocado, rub through sieve: inv 
mediately add lemon juice. Stir in re- 
maining ingredients; blend well, chill. 
Sew on lettuce wedges, shredded cab- 
bage, or tomatoes. 



MAYONNAISE VARIATIONS 

Prepared mayonnaise, which can >r 
bought in jars, saves time and trouble - 
and you can use it at the basis : 
many classic sail ires whirr* go well With, 
salads. Some are given below. 

Chant illy: Mayonnaise blended wii± 
whipped cream. 

Vert: Mayonnaise colored green With 
spinach juice; good with fish salnds 

Grtbtche: Mayonnaise, finely chop] d 
hard-boiled eggs, french mustard, capers 
parsley, chopped gherkins, little rhopj- d 
tarragon, 

Tarturc: Mayonnaise with sieved bard' 
boiled egg-yolks, finely chopped onio:n, 
4nd chives; a little chopped gherkin e.in 
also be added. 

Russian; Two-thirds mayonnaise :t> 
onr third tomato sauce; add some fini ly 
t hopped peppers, chives, hard-boiled egg- 
yollt. 

SOUR CREAM SPECIAL 
One carton sour cream. \ cup fir v 
chopped, well drained cucainiber, J cup 
chopped shallots, 2 finely chopped 
radishes, 1 tablespoon tarragon vinegar, 
1 teaspoon bottled hor-tciadbJt sauce, laJt, 



Combine all ingredients: chilL Use a 
dip for crisp, raw vegetables or as dre t- 
ing for lettuce wedges. 

EMERALD DRESSING 
One cup salad oil, I -3rd rup vinegar, 
\ small grated onion, 2 tablespoon 
chopped parsley, 1 tablespoon nnr 
chopped ft r ecu pepper, 1 teaspoon sugar, 
salt, pepper, 2 teaspoons dry mustarri 

Comhine all ingredient* in screw-i* p 
jar. Stand 1 hour, then shake vtgortuslv 
Use with seafood or green salads. 

DEVILLED FRENCH UKf SMNt 
One teaspoon sail, \ teaspoon pepp . 

\ teaspoon celery salt, J teaspoon ray. 

crave, \ teaspoon dry mustard, \ cup 

vinegar, 1 cup salad oil, J clove crush*: I 

garlic, dash tabasco sauce* 
" Combine all ingredients in screw-up 

jar; shake thoroughly. 

SPRINGTIME DIP 
One carton sour cream, \ cup mayo - 
naise, i dessertspoon sugar, salt, peppr: 
1 cup chopped shaJlots, 1 cup nnr % 
chopped cucumber (drained), } cup ta- s i 
finely chopped red and green peppr 
I clove crushed garlic, t tablespo 
each chopped paisley and chives. 

Blend sour cream, mayonnaise, sugj: 
salt and pepper. Stir in finely ruopf ; 
vegetable* , pars lay and chives. Sejvf 
as a dip with raw vegetables. 

HERB ED CHEESE DIP 
One clove crushed garlic, I tcaspoi u 
grated onion, salt, pepper, pinch d 
mustard, to*, packaged cream cheese. | 
cup each cream and mayonnaise, 1 d< 
tertspoon lemon juice, I tablespoon chop- 
lied olives, dash tabasco, 'I taMespootii 
each chopped parsley and chives. 

Blend together the garlic, onion, sah. 
pepper, and rnnsbird. Beat in (Sream 
cheese, add mayonnaise, cream, ItfQUMt 
juicr, olives, tabasco, parsley, and chrvet; 
blend well. Serve- at a dip with waft- 
or raw vegetables. 
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DESIGNED FOR DIETERS 



01 KN it's the richness of the 
dressing lhat makes the 
| ( . <ount in at ttalad mount 
|up. Here are salads and low 
jcalojT- dressings, specially de- 
ad for dieters to enjny with 
1 1 hearty appetite. 

CHINESE VEGETABLE SALAD 

flatter cup tomato ketchup, 2 table- 
I jaw -tragon vinegar, \ teaspoon 
] iKjuid i cetcnti, 1 tablespoon lemon 
| jam, \ i-aspo©» salt, 1 teaspoon paprika, 
jib lpin.ieh, 1 small can drained ham- 
I too taoofs, | small can drained water 
dkrtttttU I large can drained bean 
ipnmtt, \ hard-boiled egg, 2 tablespoons 
I tontrd ffiuac seeds. 

Combine ketchup, liquid sweetener, 
i.wn Juice, salt., and paprika; 
djflL Tes» spinarh into imaU piece*, 
I pp* b bbuft Slice bamboo ittooti and 
Stain ■ itmils thinly, place in howl in 
Isjen. alternating with bean sprouts. Stir 
dr«j>m f pour over. Sieve hard-boiled 
tgg, sprinkle over salad with toasted 
| imttie teeds. 

5er»c 6; calories per nerve, 40. 

T0V1ATC) AND EGG SALAD 

Six tm-dium-si/cd tomatoes, 2 hard- 
I boilffl egjpt, 2 tablespoons vinegar, salt, 
pepper iHnch mustard, t teaspoon grated 
iakn3. I tablespoon chopped piu-slry. 

1 imatoet, like thinly, chop hnrd- 
bnilfd efjjifc Combine rcmaming ingred- 
ients, mixing '. thoroughly. Arrant 
U>o»ttv-ii m serving diih, pour over dress- 
inf. Sprinkle chopped egR on top; serve 
at on i t 

>>t o; calorie* per serve, 64. 

MINTED VEGETABLE SALAD 

One cup each cooked green beans, 
para, atiri sliced carrots, I unpeeied 
turuwtr (thinly diced), lettuce 
wit* pepper, 1 cup yoghurt, 2 tablespoon* 
ftacly ( hopped mim 

Chill vegetables thoroughly. (String 
h?8JU before cooking but leave them 
*h&k Line salad bmvl with lettuce 
leaves arrange vegetables on top. 
tym *• lightly with salt and pepper. 
C'ji-v .-nghurt and mint leaves,, spoon 
w« vegetables. Toss lightly, serve at 

, OJKt 

() nencrously; calories per serve* 

fa 

BROCCOLI SALAD 



• Salads are the great ft Land by of llie dieter — aalad 
wjrc lahli^ are high in fond value, generally low in 
calories ho you can eal them with a clear conscience. 




FHESH FRUIT mokes a delightful salad, low in eateries. Above 
ore pear halve* and melon ball* in a rockmelvn «heIL 



Two ups broccoli sprigs, 2 peeled and 
fluttered tomatoes I small minced 
ortion, J cup diced celery, salt and 
I*PP*T r juice 1 lemon, 2 tablespoons 
chopped parsley. 

Parhujl broccoli sprig* , chill. Place 
in ub.-; howl, add cuniato wedges and 
f*| p ry - i^mbine onion, seasoning, lemon 
jujte, icnl parsley; mix well. Pour over 
»kd and to« gently. Scire At once 

Seno 6; calories per serve, 34. 

CORN CHOWDER RELISH 

Tht" quarters teaspoon celery need, 
> lcai|>rjoji mustard seed, i teaspoon 
tunnerrc, I tablespoon flour. I dessert- 
*f*»n liquid sweetener for to taste), J 
kaipoon «|t, 1 cup white vinegar, I 
Wnrt can drained whole-kernel corn, 
I rup chopped cabbage, I finely chopped 
Bn?en pi-ppej-> 

In uuicepisn, combine spices, flour 1 
liquid iwcetener, and salt- Blend in vine- 
P* u> maJtc % smooth paste; add wge- 
toniei. Bring to the boil: reduce hcaf, 
"nvtiwr so minmc^ pjmfc i ni o hot irteril- 
Jan, Seal at once. 

Mskes 3 cups; I tablespoon has 22 
Otorici 

^ A«t™iion Women's W«kl T — Jenuofy >2, 19*6 



TOMATtJ PINtAPPLE SALAD 
One ietruce, 4 medium -sized tomatoes. 
1 cup diced fresh pineapple, 1 cup thinly 
sliced celery, i cup yoghurt, juice small 
lemon* suit, pepper. 

Tear lettuce into bite-sized pieces, place 
in bowl. Peel and quarter tomatoes, add 
to bowl with pineapple and celery. Com- 
bine yoghurt, lemon juice, sail arid 
pepper, pour over salad. Tc*> gently; 
fterve at once, 

Serves 8; calories per serve, 40. 

DIETER'S BEEF SALAD 
Two tablespoons tomato paste. 3 table- 
spoons vinegar, 2 tablespoons >t«k or 
consomme, 2 cups thinly sliced cooked 
lean heel, salt, pepper, lettuce leave*, 
chopped parsley. 

Combine the tcjnuto paste, vinegar, 
and stock; tas* with bed. $taton to taste 
with salt and pepper, Chill at Irast I 
hour. Serve on lettuce leaves, sprinklu- 
with chopped parsley 

Serves 4; calories per serve, 330. 

TOMATO JELLY MOULD 
Half ounce gelatine* 4 tablespoons cold 
water, \ pint tomato juice, piece bayleaf, 
\ teaspoon salt, 2 drops liquid sweetener. 
1 table spoon lemon juice, 2 tablespoons 
malt vinegar, | tablespoon wiitc vinegar, 
i\h* shredded eabbage, lettuce J eaves, 
chopped cucumber. 

Soak gelatine in cold water in sauce- 
pan, add tomato iuice, bayleaf. salt; stir 
over low brat until gelatine it dissolved. 
Cool; itir m the lemon juice, liquid 
sweetener, and vinegars. Strain, allow (a 
fjet eompltldv cold. Add the ihredded 
cabhagr, pour into wetted rinj? mould, 
nhill until set. Torn on to serving dish. 
Surround with lettuce leaves, fill rcntrr 
r-f ring with finely chopped tunamher 
Serves 4; culorttt per serve. 25. 

COLESIAW WITH FEPPEKS 
One green and one red pepper [cut 
into rinsp with «edi aind membranes re- 
moved), 3 cup* finely chopped cabbage, 
1 small ill fed onion, 4 cup wine vinegar, 
4 teaspoon liquid sweetener, salt, pepper, 
chopped parsley. 

Combine cabbage, peppera, and onion; 
plare in wooden salad bowl. Sprinkle 
with sail and pepper. Mia vinegar and 
liquid sweetener, pour over cabbairej tons 
thoroughly. Sprinkle over the chopped 
parsley. Allow to stand about 30 minutes 
before serving 
Serves 6; calories per serve, 30. 



Special dressings 

LOW CALORIE DRESSING 

Three -quarters cup water, 2 teaspoons 
cornflour, \ cup lemon juice, J cup 
tomato sauce, I tablespoon salad oil, 1 
teaspoon Worcestershire sauce, salt, 
pepper, J teaspoon paprika, | teaspoon 
dry mustard, 1 teaspoon liquid sweetener. 

Combine cumttuur and water, place in 
saucepan, bring t» thr boit Reduce 
heat, cook '> minutes or until mixture 
is clear and thick; cool. Combine re- 
maining ingredients, add tu cornRour 
mixture: beat with rotary beater until 
■month. Cover, store in reirigrrainr 

Makes about I i cups; calories per 
dessertspoon, 18. 



CREAMY LOW CALORIE DRESSING 

Tvo dessertspoons flour, \ teaspoon 
liquid sweetener. I teaspoon dry mustard. 
1 cup water, 3 tablespoons vincjrar, 2 
slightly beaten egg*, sail, pepper. 

Combine flour, mustard, liquid sweet- 
ener, salt, pepper, acid water in top m 
double saucepan Cook over botiilU 
water, stirring, until shghtly thickened 
Gradually stir vinejjar into beaten eg«s 
then slowly add this miature to double 
saurrpan, itirring ronslanily. Stir ovpr 
hot water until thuk £3otjli »tore in 
refrigerator 

Makes approJtirnaiely 1 $ cups: calories 
per tablespoon, 25, 



LOW CALORIE FRENCH DRESSING 

One teaspoon gelatine. I dessertspoon 
cold water, J cup hot water, \ teaspoon 
liquid sweetener. \ teaspoon salt, 4 table- 
spoons lemon juice, i teaspoon pepper, 
f teaspoon dry mustard, \ crushed clove 
garlic. 1 teaspoon finely chopped onion. 

Soften gelatine in n>ld water: add hot 
w;iir-r, siir until gelatine n dissolved 
Add liquid sweetener and salt; cool. Com- 
bine lemon juice, pepper, dry mustard, 
garlic, and onion; nth\ to gelatine mix- 
ture, "bake well Serve at om r. 

Caloric value, nil. 



PIQUANT LOW CALORIE 
DRESSING 

Half pint cider vinegai', 1 dessertspoon 
tomato sauce, I tablespoon brawn sugar, 
little chilli sauce, 5 tablespoons water, 
i crushed clove garlic, I teaspoon dry 
mustard, 1 teaspooti each paprika and 
pepper, ult. 

Place all ingredients in mrewlop jar 
and shake thoroughly 

Makes approximately £ pint dressing; 
calories per tablespoon, ftpproKimately 1 1 



YOGHURT DRESSING 

One cup yoghurt, 1 tablespoon lemon 
juice, I teaspoon salt, $ teaspoon pre- 
pared mustard. 

Mia together lemon juice, salt, and 
mustard; stir eraduallv into y or hurt, 
blend well; chill for i hour before using 



Makes about 
dessertspoon, 9, 



1 1 cups; calories in t 



CALORIE VALUES 



* The table below friveg the ^aJoric value** of 
popular Aalad vepeteliie* astd fruits. 



the 



CALORIES 

4C 
15 
30 
34 

ano 

25 



\ VEGETABLE 

J Asphrayus (CUU) Buz. eup 
SA.iparaitus (apears) 5 Iuirc 

tAuberftine, 1 medium slice . 
Beetroot i\ cup, diced) 
2 Broad Hcans, tioz, cup . 
« French Beam, &ot, cup , . 
(Broecoli, 8iw, cup ...... 45 

^Cabbage, Sot. cup ... 15 

aGnrrou, 8o?. cup 50 

£ Cauliflower, Sua. cup . . , . 25 
2Celer>% « stalks 15 

2 Corn Kernels, floz. cup . . . 140 
Cucumber, t medium siied 10 

? Endive, half head 10 

J Leek (I) 5 

» Lettuce [medium heart) .... 20 
J Marrow or zucchini, 4«fc. -, . . * 4 

9 Mushrooms. Box, cup 25 

£ Onions, raw, 1 



Peppers. I ox. , . . 
Potatoes, boiled, 4cz, 
Radhhcs (6) . . . 
Spinach, So*, cup . , 
Tomato. 1 medium . 



FRUIT 

Apple, 1 medium , , 
Avocado, half medium 
Cherries, Sot cup . - 
Grapes, 8u^ cup 



I 
2 
! 
I 

. ... 9 ? 

. . 90 3 

. . . io I 

... 43 6 
. . . 90 I 

I 

CALORIES I 

. . . . w| 
. . . 250 5 

. ... 75? 
... 100* 



Grapefruit, 3 medium 50 \ 



chopped . . 
J Peas, 801. cup 



dessertspoon. 



4 

110 



Lemon, 1 medium .... 
Rov.krnelon, 1 medium . 
Hnneydew Melon, I medium 
Watermelon. I medium slice 
Orange, I medium . . „ , 
Pear, 1 medium . . * . . 
Pineapple, Sot. . . . . * 
Strawberries, fk>z. . . . . 



51 
1002 

200 1 

70 I 
SO t 

15 1 
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Flavors of fruit 

# Salads with a fresh fruit flavor are popular as 
ftp appetisers to start the meal, or a* deliciouB desserts to 
serve a» a colorful finale lo lunch or dinner in summer. 



FRUIT salads can also be a 
satisfying main-coursr saJad 
In Oiemsdves, as some of the 
hggcipes in this section LHostrale. 

STRAWBERRY MELON SURPRISE 
One targe ripe honey dew qt rock- 
I nrkr^ 1 box itniw berries, sugar, sherry. 

top off melon, remove seeds. 
Scoop out all flesh, reserve shell. Add 
the j ced strawberries to melon flesh. 
Spurn ir mixture with sugar and little 
r werry- Chill fruit mixture and reserved 
ibeU At serving time, ipcmn fruit back 
into hell. Stud on serving piattrr. 
dKOuted with green leaves. 

Ri>QU£FORT PEAR SALAD 
Fan r ripe pear*, 2<w, roqucfort or 
alter blue vein cheese, Ioj softened 
bitter 2ox. cream cheese, little cream, 
nil, -eppex, lettuce leaves, paprika, 
Jciuon juice. 

P«L pcarr, removing cores and pips, 
tmuJ^i with lemon juice. Cream blue 
uin t'jeeir with softened butter, fill into 
middi) of peara. Beat cream into cream 
dveev until mixture just reaches pour- 
inic isistency: season with salt and 
ptpp- Place each pear on lettuce leaf, 
■.'tpepn trttt dressing; duit with paprika 
before serving, 

SUMMER PARTY SALAD 
IV .1 teaspoons gelatine. { cup hot 
mvrr 2 cups cottage cheeae, f cup 
(lib crumbled blue cheese, I cup 
aurii. itatse, 2 tablespoons finely chop- 
ped onion, t teaspoon tabasco sauce, 4 
rap •hipped cream, 5 cup* cut up 
frat fruit (melon halls, strawberries, 
antnge sections, etc*), 6 lettuce cups. 

I J ...-'Wr gelatine in hot water. Com- 
hi/ir .hecses; blend in gelatine, Stir 
AH) .naisc, onion, and tabasco into 
chr- nus lure until all ingredients; an* 
iforougjrity blended. Fold whipped cream 
into heese. Pnur into lightly oiled 
nould; chill until firm. Carefully un- 
imefi: , licese salad on to serving plotter. 
Surr- \simJ with individual Fruit salads in 
klv.- cups. 



CITRUS SALAD 

Two large grapefruit. 2 large orangey 
let time leaves, 3 desserupoon* mint 
jelly, ] dessertspoon honey, grated rind 
and juice 1 lemon, mint leaves. 

Perl grapefruit and oranges, slice 
thinly. Arrange on bed of lettuce leaves 
on individual serving dishes. Blend 
together the mint jelly, honey, grated 
lemon rind, and juice. Spoon a little 
dressing over each serving; garnish with 
mint leaves. 



AVOCADO CITRUS TOSS 

Ouc small lettuce, 2 luedi urn-shed rfpe 
avocados. I cup each orange and grape- 
fruit sections, well-seasoned French 
dressing. 

Tear lettuce into bite-sited pieces; 
place in salad bowl. Halve avocado*, 
remove stones , scoop out flesh, and add 
to bowl with Iruit sections. Pour over 
su/fiiirnt Irench dressing to moisten; 
toss lightly. Serve at unco. 



PINEAPPLE BOATS 

One large ripe pineapple, 2 oranges 
(peeled and cut into sections), I box 
strawberries or t packet frozen straw- 
berries, sugar. 

Cut pineapple in halves lengthwise, 
including leafy top. Hollow out halves, 
leaving shells $in. thick. Cut out core; 
discard. Dice remaining pineapple; hull 
strawberries. Sweeten fruit to taste, 
return to pineapple sheik Serve well 
chilled 



SIMPLE WALDORF SALAD 

Two cop* diced impeded red apples, 
lemon juice, 1 cup chopped celery, \ 
cap chopped walnuts, \ cup mayonnaise, 
1 tablespoon cream, lettuce leaves. 

Sprinkle apples with lemon juice to 
prevent discoloration. Combine apples 
with celery and walnuts. Blend in 
mayiumaise with cream; chill thoroughly. 
Serve m% lettuce leaves with errant- 
mayonnajse spooned over. 



CREAM t and 
tmoothf this Sum- 
mer Party Salad it 
tt pretty dith to 
arromptmy indi- 
vidual fruit salads 
at tehoie fruit*. See 
recipe an thim page. 




ORANGE AND ONION SALAD 
Three oranges, 1 large onion, t doxen 
stoned black wives, Jib, blue vera cheese, 
J crushed dove garlic, J pint trench 
dressing, lettuce leaves. 

Peel oranges, removing while pith and 
membranes; slice crosswise. Peel onion 
and slice thinly Combine oranges, onion, 
and olives Mash cheese in bowl, stir in 
garlic, then add dressing. Pour over 
oranges and onion, let stand I hour. 
Serve tin crisp lettuce leaves. 

ROCKMELON SUNDAE 
Rocamelon (I rockmeEon will give 2 
servings) t sherry or brandy, ice-cream, 
flaked coconut. 

Cut rockmeton in half, remove seeds: 
cut decorative van-dyke edge on cut 
mrltini, if desired. Spoon tittle sherry 
or brandy into each melon half, then 
rover with foil and refrigerate until 
chilled. Just before serving place large 
scoop of ice-cream into each melon half, 
sprinkle generously with flaked coconut. 

Note: Coconut hns a lnvtly flavor 
whrn toasted; simply spread nut in fry- 
pan and stir until cocomil browns lightly 
and gives otf a nutty frugmnrr. 



SOUR CREAM FRUIT SALAD 

One small rocamelon {peeled and cut 
into cubes), I small pineapple (peeled, 
cored, and! cut into cubes), 1 avocado 
f peeled and diced), jib. stoned cherries, 
puce T lemon, 4 pint sour Cream, l 
tables ponn toasted sesame seeds, juice 
I extra lemon, 1 tablespoon orange juice, 
pinch salt, lettuce leaves, 

Line salad bowl with lettuce leaves. 
Combine melon, pineapple, avocado, 
cherries, and juice 4 lemon. Toss hghtly 
and pile into bowl. Then combine 
remaining ingredients, mix well and 
spoon over. Serve at once 

ORANGE AND CUCUMBER SALAD 

Oue large cucumber, 2 oranges, 2 
tablespoons finely chopped mint, trench 
dressings watercress or lettuce leaves. 

Cut un peeled cucumber into thin 
slices. Peel n ranges, removing seeds 
and white pith, and slice. Make bed of 
water cress or lettuce leaves on serving 
plalter T top with alternating slices of 
cucumber and orange. Sprinkle with 
mint, spoon over sufficient french dress- 
ing to moisten. 



*^ v» s^ «^ «^ <r^ 



CHILLED SOUPS FOR SUMMER 



1,1 



ICED CUCUMBER SOUP 

Or.r large cucumber, 1 shallot, 
phu* chicken stock, I sprig mint, 
fast -.ipoon arrowroot, j cup cream, 
silt j^pper, green food coloring, extra 
dsspji-d mint. 

Thinly peel cucumber, cut into small 
p» c ti Chop shallot, place in saucepan 
Hfith :hiek. Cover, simmer 1Q to 15 
toiler . Add cur.urrtber and mint, cook 
until rust tender. Rub through sieve; 
*uif: to pan. Blend amim«ii with 
ftest" strain into strap, bring to the 
toil; loason to taste, simmer 1 minuic. 
hut into bowl T color with lirtle green 
fnwj oloring, Chill thoroughly. Serve 
inn-Mil bowls, sprinkling each with Jiltle 
choptji-d mint. 

MUSHROOM SOUP 
(Picture, page 13) 
thu and a quarter ounces each of 
fitter jrid Bout, 1} pints well-flavored 
dutim stock, So*, firm white mush- 
"wxna. i pint cream t chopped parsley 
*f thives. 

MH; butter, add Hour and cook a 
't* n inntesi remove Jrom heat Pnur 
**> tti> k gradually; return to heat, bring 
te bml, tiirring. Wipe mushroums, chop 
Wlv idd to soup with cream. Simmer 
3 to 4 rninutes, then rub through sieve 
w«> bowl; cover and c»xil 4 whiikins; 
Wcasdtjnally Chill. Just before serving, 
again. Pour into serving bowls, 
inkling each with chopped parsley 
or r hi vet, 

III AL-urahon Wonwia W»tkly — Jonoory 12. 1966 



• Soup, followed by tuilati, makers an excellent meal. Attd in 
hot weather, a chilled Hoop tempts the mou jmitA appetite. 



GREEN V1CHYSSOISE 

(Picture, page 13) 

One cup chopped raw potato, 4 chap- 
ped shallots (green tops included), 2 
cups chicken stock, \ cup fresh or frozen 
green peas, salt, 1 cup cream or evapor- 
ated milk. 

Simmer vegetables with slock and salt 
10 minutes or until barely tender. Rub 
through litve or puree to electric blender. 
Return to saucepan, add cream, heat 
gently without boiling. Then transfer 
to bowl; cool. Serve well chilled, topped 
with spoonful of whipped cream. 

ICED TOMATO CUP 

Eighi-ounce can tomato juice, } cup 
chopped celery, I Sot. can tomato soup, 
14 cups water, 4oa r can crab meat, lemon 
or cucumber slices. 

Pour tomato juice into H or 10 sections 
of ice-cube tray. Add some chopped 
celery lo each cube; allow to freeze. 
Combine tomato soup, water, and naked 
crab meat; chill. Stir toup, pour into 
tall glasses; add tomato juice cubes, 
decorate with lemon or cucumber slice v 



ICED ASPARAGUS SOUP 

One packet chicken noodle soup, 3 
cup* boiling water, I packet dry instant 
potato tnia with onion, 1 large can 
asparagus cuts, 2 tablespoons sour cream, 
L tablespoon chopped chives. 

Empty content* »f soup package into 
boiling water, cook 5 minutes; add 
aspctragus cuts with limiid. Stir in 
potato mix, blend well. Cool, then 
chill several hours. Stir well, spxxin 
into dulled plates. Top each serving 
with spoonful of sour cream and sprink- 
ling of chopped chives. 

CHILLED CHICKEN SOUP 

One packet cream of chicken toup, 
l\ pints water, 11 eableapooni gelatine, 
cucumber slices, parsley sprigs. 

Make soup with water, according to 
directions on packet. Soften gelatine 
in little cold water, then add to hot 
soup, stir until dissolved. Pour into 
shallow howl; cool, then chill. When 
quite Arm and set, chop with knife. 
Serve in small bouillon cups, garnish 
with twisted slice of cucumber and sprig 
of parsley. 



MINT TOMATO SOUP 
(Picture page 13) 
One tablespoon oil, 1 finely chopped 
onion, 1 finely chopped clove garlic, 4 
chopped shallots, salt, pepper, ft sliced 
large ripe tomatoes, 1 tablespoon tomato 
paste, 2 tablespoons flour blended In lit tie 
water, 3 cups chicken stock, I cup cream. 

2 extra peeled tomatoes, 2 tablespoons 
chopped mint, 

Heat oil in heavy saucepan; add rhop- 
ped onion and irarhc, <mk a tew minutes. 
Add rhopped shallots, salt, pepper, and 
sliced tomatoes. Cover, cook slowly 7 
to 8 minutes. Remove from heat, ittir 
in tomato paste and blended flour. Pour 
on stock and cook, stirring, until mix- 
ture boils. Simmer 10 minutes; rub 
through strainer. Return to heat, simmer 

3 minute*. Add 1 tablespoon chopped 
mint, Cool and chill. Just before serv- 
ing, stir in cream and extra tomatoes, 
seeded and cut into fine shred*; add 
remaining mint. Serve well chilled. 

CREAM OF CARROT SOUP 
(Picture page 13) 
Four sliced carrots, 1 sliced onion, 
1 sliced piece celery, 2 cups chicken 
stock, salt, pepper, \ cap cooked rice, 
i prnt cream, diced canned pimento to 
garnish. 

Place carrots, nnifin, celery, and I 
cup chicken stock in saucepan. Bring 
to the boil, cover, reduce heat, simmer 
15 minutes. Remove frntn heat, add 
salt, pepper, and rice. Puree in electric 
blender or rub through fine sieve. Beat 
in rejnatning atnrk and cream; chill, 
Garnish each serving with little diced 
pimento. 
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ross ttiem will] new 

MIRACLE 

Slower Oil 




"You must cut down $at.uralvd fats" 
No longer need Ihcse words mean Cutting back to plain 
dull foods and ungarnished salads. New Miracle 
Safflower Oil ami new Praise Mayonnaise change all 
this. They're poly- unsaturated — actually replace the 
saturated fats in your diet as you revel in those won- 
derful salads youVe always loved. Start really enjoy- 
ing your salads again by trying these two delightful 
poly-unsaturate recipes. 

IXAS^ED J'KAWN SALAD 
Fraiins; dried dd( need (optional); tutsorUd stdtid*. 
Method; Shell ami ile-mn prrtivna, sprinkle with dill. Brejik salad 
green* \ry hand Into btte-«M pieces. Combine ingredients in bowl 
Irmuediutelv before serving. I.nsa with your choice of Miracle French 
or ll.hli.in Dnmsinj?, or atld twitse im much Miruck Safflower Oil 
vinegar with suit and prpper to taste. 

FRENCH DRESSING 
6* (abienptuuvi Miracle puty-urwaturtiled Safflower Oil; 1 
teuxpovn util; freahly ground pepper: 2 tablespoons vinegar. 
Method: Mix. well. Fur sharper dressing t add u little dry mus- 
tard or prepared mustard. Sufficient for 6 servings of salad, 

APPLE PINEAPPLE SLAW (Serves 4-6) 
r z cup Praxc {mly unsaturated Ufayonnaise; X cups shredded crisp 
cabbage; / cup pineapple pieces— froth or drained canned; J cup diced 
applet— do not peel; 14 cup finely sliced celery — cut on the diagonal. 
Method: Combine and Lush until Praise coals all ingTrdienfc. Chill. 
Sjaewe in pineapple, shelf or in lcrttnce-lined bowl. Trim with unpeetod 
ripple wedges sprinkled 1 with lemon juice. tfwL , 
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Top them wilh new 
PRAISE 

Mayonnaise 
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{Mlirtnetf from pooe 2 J 

^rn, now and then a wing of 
Igfi, it the very leasi an omr- 
jitified with mushrooms; In 
jj0u:te (as the shooting icisuii 
wd tii-dt same began to arrive 
, Strathspey ) , cola grouse Bui 
J| h r new privilege!, the one 
^ (pott Appreciated was hearing 
\Vi. vcr on the telephone. 
I| I butler*, he spoke two 
id lOtlguei -bis native and his 
| Naturally, above ■ stair* 
beard uV first, nor below- 
tb^ ftccond, 
larfv DufT ?" intoned Weaver 
IttiJy "To speak to her lady- 
ji" t> Navy and thinki she"* Net- 
^ ad-fied Weaver, cupping hi* 
jkJ oyer the mouthpiece "Chr-al& 
bndsr-.v dear, also marge in the 
in:-- liall L'ertainiy, nVlnrly, t 
jaUju!! need to serk her ]adv±rup 
pjgr rf^e-pirden. Where you won't 
till me Juting about, not in this 
?'_-cJ Weaver, laymp the 
TflUhier 4nwn and taking a little 
urn-. 1 "' ■■■ polish his nails. 

fonttirnri he took enough time 
bff Jo empty a few ashtrays: or 
f h time off to (five a more 
itnskii « haracter-s ketch — ax, for 
Lpir of the Honorable Mrs 
Taalel 'Artistic nude," globed 
jpirdf Nubblcd the Hun, when 
W ]Jie-rycd to tell a registrars 
ftom i fiie station. But very reaper - 
li all 'he Itarne, like most nude*, 
gem fuibby^ on the wagon ..." 
hW d" you know she was ft 
aink?" .i-.lird Cathy, fascinated. 
"Saw iirr myself, dear T wearing 
dune bttt the Eiffel Tower OB 
ItE bod She was the Spirit of Gay 

WD I- iaicip&icd waj Cathy by 
Mi. W- i«-r'i hi anionic pants (as 
if One who lias just searched a rose- 
mi] il he begged Lady DufTs 
ptinn, spurted her ladyship not 
to be found* and asked for a mcs- 
upp "Whjr.h it the same as usual," 
ftfiorted Weaver, "goui signals 
rawd iaid can't dine. Nelson or 
net, the poor bag ha* her trials,*' 

'But 1 bet ihr still hum*," 
rougher* Cathy. 



ATHY never cn- 
wuir-p the Duffs, however, nor 
■»y other of the other of the 
Manor'" rl inner- guests; as Lady Jezio 
JeUettmJ, no one ever minded an 
«Trj i! :i: and good Cathy really 
rather tactless; and besides 
pfc't own an evening drew, and 
lady Jean was far too icnajule to 
ri i" - to boy one on thirty 
jeandp t year. Cathy's only social 
ff^Jienrp derived from Sunday 
fcu wlicn the League of Inter- 
J&tioni] Friendship sent a fureign 
u»ltur- many of whom must have 
wt Litidry the impression that Lady 
jftsn in tier benevolence sheltered 
i dcai-i : ,te. A dinner-party at the 
|plor, to Cathy, meant simply no 

Ail f ^Irju'-stairs took the same 
W Ai Mr. Weaver magisterially 
jflfwjijurjf-d, it was a poor neighbar- 
»"«- Janice reported Mrs. Tablrt 
jj aet black for the third timr run- 
^f. tlit Hon, «U1 on the wagon 
*ju pn licaily an insult 10 decent 
«ttct. Admiral Duff (gout per- 
cracked a naval joke or 
Hj «:offed down a biiqi/e 

tthunwrri like so much lobloily; 
mfe tend <'onitituents in Cook's 
JRgp : mldn t teJI a salmi from 
1 wbcrd's pie. It was, therefore, 
|B> ^' -'Ml that ihie arrival of his 
gfa < •:' Strathspey to dine and 
lh mfri cause a certain stir. 
Aciu4]iy p ih s st j r was i-onsidri- 
*J Ai L*dy Jean agitatedly ex- 
c** 11 *!!. the Duke was so simple. 
I « Wis io simple, the bjfl go«t- 
newly redecorated in cream 
Jr *P*ir.i>e would utterly dismay 
Mm: k) ,j r > wn came the cream vcl- 

O^tainii op weni a set of almost 
B&fttW tapestry. out went 
|W ia(in bedhead and matching 
gjwjj -ri came bras* and candle 
Dinner, too, was to be as 
ig pouible absolutely no 
p C|t <> rn^t even Jimmy Ttcyoutlck, 
^Jj a fsniily party of the Luttereln 
^ fJuke, and sincfe he would 

^ only in time u> dress, Cathy 
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I* ««*rtn ithbcli i»|M*r tn Thw 
T 1 * » n<t >>"< m frfrrwwr 



Wii to hriotf KUpei in with the 
coffee 

"Of coumc, jhe shrmld Ijc asleep," 
pleaded Lady J ' an. "hut it j$ her 
.jtrn.ntlfiithf-r! Cood Cathy, if you'd 
jUst f>np h<T down in her little 
ru^fitie — " 

Cathv wat only too glad of the 
chance to get a look at the Duke 
himself; thr felt at considerable 
curiosity annul him both as l«Kty 
Jran's parent and Corky s semind- 
cousin. As for Eiipet, she was good 
as gold — abo aj intelligent ai her 
mother' already in a frilly night- 
gown, she of her own accord bur- 
rowed into a bottom drawer to pro- 
duce, and change into, one of plain 
white tiannH, slightly shrunk. It was 
ically a pity there was no phuUiR- 



rapher about, as. ion<>rent in white 
flannel, cherubically beautiful, the 
child ennquerrd A mutnent's shy- 
ness and ran into her ijrarnf father's 
lap . . . 

Or ml her, am h was her inten- 
tion: only thr Duke happened to be 
on his feet. Tall, thin, a face all 
bone and breeding, Cftthy fleetinisly 
saw him as a gnum <?ld iusr much 
bayed about but *filt mLrnarch of his 
jrlen; wws equally Btttkgly surprised 
to catirh the same sort ol Jook ahuiil 
Mr. Luttcrrll as lu» father-in-law's 
side Since both were standing, 
Eljpet couldn't even run into 
daqej/f lap und \#ep grandpa 
over rtaddy'a ihouldrr; but she did 
the next hen thing by hugging 
grandpa's knees. 



■ Here's Klspi-t!" f rted L.idy Jean. 
"Come for junI a ijoud-night kin!" 

The Duke stooped Rlspet strnined 
up en pretty tiptoes and hugged hiyn 
now found the neck. Any glossy in 
London would have given them a 
spread. 

"My poor poppet V murmured 
Lady Jean "My puir penniless lass*' 
(like her butler she had two voices, 
one southern county English, one 
Scuts'!, "wi" a laitij pedigreel 1 
often ask myself what's going to 
become of her." 

,l Klightn*T »he learn to type? 1 ' 
suggested his Crace. "1 hear that in 
F.diiiburgh typist* cam three povmtli 
a week." 

He was evidently inoculated 
aqjiiusl the family ctmrm. (Like Ins 
sou-in-bw, he'd married the merit 

To page 30 
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Vita-Weat helps you slim and enjoy it 



Yes. You can have a Utile more, Vita-Weat helps you slim and enjoy it Lets yoit 
eat more at lunchtime, dinnertime, snaektime. Simple reason is that Vita-Weal is the 
lowest calorie (only 23) crispbread there is. Wonderful reason is that Vita-Weat 
tastes good, too. So go on, enjoy yourself. With Vita-Weat. 

PEEK FREAN'S VITA-WEAT 

-January 12, Paga 27 
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START HEBE 

for the tx^l-taating, 
smoothest mayonnaise 
you ever made (or bought? i 




MINUTE 

MAYONNAISE 



NESTLB; 
MILK| 



KEENS 


I 


c 









1 All you need is: V% can 
Nestle'* Sweetened Con- 
densed Milk. 1 tsp. Keen's 
Mustard, ¥4 tap, salt, cup 
vinegar. 




2 Just stir luitil the mixture 
thickens slightly. Then let 
it stand for a few momenta 
f See ? No lumps, no beating, 
no funs.) 




3 Now try it (Add a little 
more mustard if you wish,} 
Isn't it just delicious? So 
quick, too. 



THEN 

make a platter of 

DANISH 
OPEN 
SANDWICHES 



(Ham and chicken, crisp 
salad vegetables, made all 
the more delicious with 
2 minute Mayonnaise.) 




milkI 



DANISH OPEN SANDWICHES 



Choose a fresh, crusty loaf or 
rye bread (or, if you prefer white 
French bread or sliced Pumper 
nickel ) . Bttttu the alicea and lop 
with rolled -up sJices of ham. 
chicken, corned beef or any 
In • ; iiiu! 
Then acid alicea of any (or all) 



of the following: eueumtwr. 
radish , oniuh, tomtit, horr.l 
boiled egg, (And a lettuce leaf, 
\<.u<, if you like.) 

Garnish wHh a uprijj or poruley 
and pour a lavish helping of 2- 
minute Mayonnaise uvcr the top. 
It makes alt the langv difference! 





ress ^ense 



By BETTY KEEP 

• This Mary Quant dress with its semi-fit A-Iine 
silhouette is my design choice for a young reader. 





3610, — One-piece dress in simes 
10, 12, J4, 16, and 18 for 31, 
32, 34, 36, and SSitu btuL 
It utter irk pattern 3610, Price 
7f- include* pottage* Pattern ii 
available from Betty K e * p, 
Box 4, P.O., Croydon. N.S.W. 



H 



ERK is part of the reader's letter 
and my reply; 

"/ am very keen on Mod fashion* 
and tc&ndered if you have 
any Mary Quant pattern* 
for a semi' fit shift type, of froth? 

My rite is I2 m f hove 
three yard* of 36-inch rayon linen to 
make the design you suggest™ 

Illustrated at left is a Nfary Quant o>- 
Sign for a one- pier e dress. The design has 
an A-linc silhouette with curved yoke seam- 
ing to match the curved pockets. The 
bodice top is steeveless and finished with a 
small roll cottar. A paper pattern for the 
design is available in your size. Undernratl: 
the illustration arc further details and how 
to order, 

"Could I wear a hare-topped 
ballerina when attending a 
formal church wedding? 
The wedding is at 4.30 p.m. The 
material for the dress is floral silk" 

I don't advise it. In my opinion, it is 
better tastr to wear a certain amount of 
coverage in a church. Woo Id it be possible 
to have the dress made with a matching 
jai ker or stole? 

"What would he a good choice 
for a dress to wear to 
an 8 p.nu party? The 
invitation says 'dress informal*" 

In my opinion, a shift in a color to fiaurr 
your eyes and hair. Wear the dress with 
matching colored shoes. 

"Please tell me the correct 
outfit to wear to en 
afternoon wedding in February, 
The wadding is at 3 p.m. 
Will 1 have to wear a hat?" 

Correct attire Tar an afternoon wedding 
is a itreet-lenglh dress or ens-em hi r and 
jorne type of head cover, plus gloves an (J 
the usual accessories, A dress, dress and 
matching jacket , or dress and matching coat 
would all be a good choice. Silk shantung 
or a printed sheer would he attractive for 
I he materia L 

If the wedding is formal, you might con- 
sider lace. Color is a matter of personal 
taste and what suits your eyes and hair* If 
you are not a "hatty" person, a head how 
made in the dress fabric or in velvet or 
satin ribbon can replace a hat. Keep the 
accessories light in color — pale beige or 
bone lioth Jook rorrect with most colors. 

"f am a young wife having my 
first pregnancy and would 
like a pretty outfit to wear in 
the home* I dont 
like maternity slacks" 

I suggest a smrnrk dress made in a pretty, 
easy- wash fabric, worn wiih wndals or flat- 
heeled shoes. 

**l have grey, nearly white hair 
and a fair skin. Could you 
advise me what color* f 
should wear?" 

You can wear atl ihade* nf blue, dove- 
grey, olive-giecn T and pink. Unless you 
have a hieh cube. av.>id black and niiraer- 
brown 
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WHAT PARIS HAS DONE TO RABBIT! 




The Australian 
buraiy is high 
fashion — and 
new fashion — 
in the Paris 
couture world. 



• Natural rabbit used 
with dyed brown fur 
(left ) far a giant 
plaid effect. Designed 
by Emmanuelle 
Khanh for Pierre 
tTAlby; price £A6Q* 



Shaiwd rabbit 
(right) printed in 
sebra ilripe* and 
trimmed with Mon* 
g o lian fur. By 
Jacques Laurent. 
Price fj £A150. 





m Another £A60 
Emmanuelle Khanh 
— a redingote in 
$cart*t-dyed bunny* 



National Library of Australia 



• Rabbil is the fun fur 

par excellence in Paris 
these day** But when ihe 
mod designers have 
finished with the humble 
bunny, its pelt is as soft as 
silk and it dazzle h in jewel 
color* and air iking printa* 

Hp HE girl who has been yearn- 
A in% for years after mink now 
doesn't want it. It's loo old- 
fashioned. These days she pre- 
fers rabbit, up-to-the-minute in 
cut and costing £A45-£A15CL 

European furrier*, anxious lo caih 
in on the new crzir which in spread- 
ing ouuide France, are casting 
covetout eyes over Australia'* rabbit, 
fence. 

Top ready-m-wcar dciijpirfs Ufcf 
EmmnnuHle Khanh, Christine Ii;ul]y, 
nod Michell* Rosier art* making 
coal* fof Pariv furrier*. 

The milt is «h:u the interna- 
tional society xet t usually dripping 
with mink and whip, are appearing 
in flippy off-the-peg number* like 
iho*e pictured here. 

— Marcelle Poirier* Pari*, 
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beautiful woman of her gen- 
eration.) He was a wise old 
bird — or flap, Cathy, recog- 
nising in him something; of 
the Governor' j tolerant dis- 
abused wisdom, felt she would 
have en joyed a long talk with 
him. But his Grace, having 
once acknowledged her pres- 
ence by a courteous nod, re- 
called u only with the me,- 
genion that Elspet ihould be 
taken bark to bed. The latter, 
equally frustrated, had at least 
the resource of tripping in her 
nightgown and so being 
momentarily at least upheld 
in ducal arms; Cathy could 
but do aj »hc was bid 

"Poor gwajidpa!" lisped 
Elspet, out of flannel and 
into frill* again, "Mummy 
says he's tcwwihly pwesied 
for money " 

"Nonsense, he mint be 
worth a million." laid Cathy 
bmmgly. 

"But ail in land/' pointed 
out £Upet. (It occurred to 
Cathy to wonder whether be- 
sides reading "Vogue 1 ' and 
the "Tatler" her charge ever 
dipped into the ''Financial 
Times," The phrase had more 
probably been overheard, 
however, in some conversa- 
tion between Elspet'* parents, 
like the one that followed.} 
"You don't own entailed land, 
the land owns you,' 1 ex- 
plained E I a p e I "Poor 
grandpa! I can't go to lleep 
for worrying about him; vou 
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Eat normall y 

—and still 
become Slim! 



No sickly mihatituteK fnr nor- 
ma) men Is — no hard To keep, 
complicated diet regimes — no 
hunger. Eat normal mraln. 
and use Aimricnn .StimmiciK 
Tablets (A.S.T.) to help con- 
trol your appetite whilst you 
trim off those unwanted 

{XMLUlJM. 

Vou ilinplv take three lit Lie 
tablet^ eairh day As woll us 
curijinft your nppetitc. A.S.T 
UfiiPis krl|f your dipiMivf 
nraeeqaen to prevent food 
turn in j? to fat They urti <j niter 
hn em less. 

Control your w<*ifiht for 
11 rj«y — A.9.T. tablets coal 
«nly 10/fi for 14 day*' treat- 
ment From Chemists only. 

SAFE! SIMPLE! 

AMERICAN 
SLIMMING 
TABLETS 



Summer 
Skin Beauty 

Tt> cherish ynur skin 
and complexion during 
the hot summer months 
your first irtnughtt 
should be to a nourish- 
ing night Lime manage 
with a rich vitalizing 
cream. Smooth on a 
film of the vitalizing 
Ulan nifjht cream using 
a gentle upward and 
out ward movement to 
feed nourish i rig elements 
<o I he skin cells and to 
prevent wrinkle dryness. 
As vou deep, thr rich 
cream will cam on ihe 
task of beautifying the 
complexion and bring a 
you lit ful softness to the 
skin. 



must rcud nie out of 'Peter 
Pan.* " 

She snuggled hack a anient 
the pillow, her beautiful 
aquamarine eye* — her 
mother's eyes — resolutely 
open, her exquisite, still* 
hahyiih mouth resolutely shut 
to show Lhii however sorry 
for poor grandpa ihe meant 
ta be brave and not CTy. But 
Cathy no less than his Grace 
was inoculated against the 
family charm. 

"Either go u sleep, or darn 
well lie awake,** said Cathy, 
(.napping off the light. „ 

Undoubtedly Elspel's gov- 
erness had grown lest con- 
scientious. In the big sunny 
schoolroom — 

"You can read perfectly 
well," said Cathy. "Here's 
1 Lamb's Tales J rem Shake- 
speare/ and when 1 come 
back you can tell mc the 
plots." 

With that she took herself 
off far a spell of sunbathing 
on the roof. 

It was an ideal spat she had 
discovered, some nine square 
feet of leads (or about the 
sixe uf the Governor's bal- 
cony), between the parapet 
of the house and a sheltering 
Hack of chimneys. By after- 
noon on any sunny day the 
leads would be almost hot; 
wflit times Cathy brought out 
a quilt, sometimes she didn't, 
but took the heat, as directly 
on her naked back as the sun 
on her face. The old brick of 
the twisted chimneys alio 
stored, and breathed out, heat; 
Cathy •tripped in a tempera* 
lure about that of a con- 
servatory , or Harrods. This 
jbe3ng before the bikini-era, 
she simply stripped. 

Holly beat the tun on her 
mall, still skinny frame; 
baked her brain*. That Eu- 
pet was probably reading not 
liuntb but "Vogue h> disturbed 
not a whit Elipct's govemeif 
*tark naked on the Manor 
roof. The only thing Cathy 
kept on was a wrist-watch, to 
check how much time she had 
left before teas but in fact the 
shadow of the chimneys told 
her, Like a sundial, and Cathy 
could drowse under the sun 
( whilst E lipe t probably 
i timed from "Vogue'* to the 
"Titler"), without lifting her 
wrint . . , 

"Don't mind me, dear," said 
Mr. Weaver, "but you're 
wanted." 



V/ATHV sat up 
and iu the wmc rnovriumi 
reached for her vest Natur- 
ally, all belowfltairs knew 
their way up to the roof. As 
Cook regretted, it was a great 
place for canoodling. No one 
Hispected Miss Pennon of 
ran codling, but at! f he low- 
itairs) knew the sunbathed: 
Mr. Weaver's sudden appear- 
ance was therefore l<*as wizard- 
like than it seemed; nor did 
he fail from his customary 
tact. 

"Miss McC. at the castle 
Jias the same habit," he ob- 
served genially. "With a little 
more flesh round thr midriff 
vou wouldn't be bad. 1 " 

"What, Corky?" exclaimed 
I lathy, pausing in the act of 
gulling on her dress. 

"According to my confrere 
at Strathspey. Many a time 
he's had to nip out with a 
bathrobe, the family turning 
up unannounced. Sneaking 
Of which/' added Mr, Weaver, 
"have you a sister, a Mrt 
Maclaren?" 

With regret Cathy detached 
nrr mind from the surprising 
apparition of her ex-instrue- 
trcss in the nude (why a 
bathrobe? Where was Corky, 
that she apparently hadn't a 
ititch with her?) lo the al- 
most equally surprising but far 
fast welcome apparition of an 
• • -litter It was indeed to 
ong since ihe had given 
Muriel a thought, the term 
well enough described their 



iclationship, at least on one 
side . . , 

"Dear heaven!" groaned 
Cathy, 

"Well, she's calling," said 
Mr. Weaver, rightly taking 
this as an afTirrnaLive and 
producing an oblong of 
pasteboard, "in white kid 
gloves no less. Complete with 
husband, female child and 
well-polished car of small 
Uriiish make," 

"It would be." 

"Also with a look in her 
eye expecting tea." 

"Tell her I'm out/ 1 said 
Cathy 

"You don't want to see 
ymr nearest and dearest?" 1 

"Would you?" asked Ciithy 
reasonably. 

"Certainty not my married 
jistcr," laid Mr, Weaver, "For 
the reason she married a very 
accomplished forger, ■ — In 
again, out again/ 1 sighed Mr. 
Weaver. "Remind me after 
poker and I'll lell vou how 
he once forged a cheque on 
the Poor Clergy Furu J . ' 

" 4 He founds a lot more in- 
lerestiruj that my brother-in- 
law," envied Cathy. 

"I never met a chap I liked 



black sheep, but rather as 
goatling; and however 
accepted and even popular 
brk>w-ataira t aroused there a 
good deal more curiosity than 
she ever guessed Cook'i defi- 
nition of her as a lady, but 
declassee, was generally ac- 
cepted — especially since 
ncilher May nor Janice, and 
certainly iut Bridie, knew 
what dedaatee meant. 

Henry, too, acknowledged 
her a menisahib, if of some 
lesser breed without the law. 
{ H 'The sort to go off wjth a 
sergeant," glossed Hcxuy, "or 
even a rail way- wallah,'") 
"Anyway, her'i a good sort," 
said May "Her never 
breathed a nuvnel about that 
shoe — did her, Mr, Weaver?" 
"Tis nice to hear Shirley 
Temple ticked off/' con- 
tributed Janice (so below- 
» (airs, disrespectfully t referred 
to Elspet). ""[ often wish 
poor Miss 5cp£t back among 
ua, juit for the pleasure 1 11 

More Or less a lady T defi- 
nitely a good surt, and of 
course a firJt-tla^s poker- 
player, so Cathy 1 1 image 
finally crystallised below- 




more." agreed Mr. Weaver* 
"but one's got to protect 
oneself.* 3 

"Well, go along and pro- 
tect me now/ 1 said Cathy. 
*"Say I'm out. — And if yuu 
wani a sixpenny bet, I bet 
you that card 1 !! be left with 
a corner turned down." 

"Miss Pennon it seems has 
gone with Miss Elspet to at- 
tend a gymkhana/ 1 regretted 
Mr. Weaver a few minutes 
later. 

"Where?" asked Muriel 
eagerly. 

"I believe at Chard, 
madam/ 1 

"That's twenty miles/' said 
Archy r 

'"If not more, sir,^ agreed 
Weaver helpfully. "There is 
of course the possibility you 
might meet the horse-hox re- 
I urn trn;; bul Miss Pennon 
would be in the car with her 
ladyship and Miss Elspet." 

Muriel's eye brightened 

'^Mightn't we meet them?" 
she Miggrsied. 

"Depend ins on which mute 
they take, to avoid traffic, 
certainly, madam. If in any 
rase you care to leave your 
card—" 

This was of course a sole* 
c»um on Mr. Weaver's part; 
Muriel's card had been tech- 
nically left already. But there 
w:u sixpence on it, and as 
enough through absence of 
mind he extended it again. 

Cathy won hrr bet. Bred 
on the Ne-xt^jror Island, 
Muriel was possibly the last 
i if hrr generation to turn down 
the corner of a visiting-card: 
in a ministule way marking 
the end of epoch, 

Mr. Weaver, as has been 
seen, threw his mantle over 
Cathy as loyally as if she 
had been a I rue- born member 
of his own nock; but, of 
course she wasn't. She itood 
out as neither ewe-lamb nor 



stairs, and few governesses 
have ever projected a better. 
There reroained > in addition, 
one point upon which Mr 
Weaver, in particular, fre- 
quently speculated. 

'^Wnuld you say she was a 
i-irgin?" ruminated Mr. 
Weaver, untying hu dressing- 
beside May 1 * bed. (It 
was a measure of Cathy's 
standing that the pronoun 
traditionally reserved for the 
mistress of a house identified 
hot tl <mce.) 

*Td say mere like a 
widow/ 1 offered May. 

"No wedding - ring/' 
pointed out Mr. Weaver. 

"Still bereaved/' said May. 
"You can be bereaved with- 
out u wedding -ring — as my 
Bly aunt Milly well knows. 
If you're so interested, why 
nnt find out for yourtelf ?" 

"All in due course," said 
Mr. Weaver , , . 

All in due course — Mr. 
Luttcrel absent at West- 
minster, Lady Jean and 
Eltpet absent at a wedding in 
Shropshire — Mr. Weaver 
himself carried up Cathy's 
dinner-tray. The additionnl 
circumstance that she had a 
heavy cold was rather .in 
advantage; she was in bed 
already. 

1 "With Cook'* Compliments, 
a nice cup of consomme/' 
sympathised Mr. Weaver. 
,L Nb need lu put on a jacket, 
dear; just tit up a Little and 
let me hand it you.'* 

Over the rim of her soup- 
spoon Cathy regarded hun 
warily; warily drank up 
Cook's consomme while Mr. 
Weaver casually loosened his 
tie He wasn't in his dressing- 
gown He was proceeding 
with some ceremony. But he 
knew how easily a moment 
might be let slip while a man 
paused to untie a lace. So his 



bootlaces had been loosened 
in advance; as Cathy finished 
her soup, Mr. VVeaver undid 
a few essential buttons. 

"You must ihink I'm des* 
prrate," said Cathy. 

"Well, aren't you?" said 
Mr. Weaver, 

"Not so desperate as all 
that/' said Cathy. 

"Ever since you came, Tve 
seen something desperate 
about you/' affirmed Mr. 
Weaver, taking the soup-bowl 
fiom her hands and setting it 
down out of harm's way ' But 
this you're going to like, dear; 
you re going to feel a new 
woman, Never mind about 
yuur heavy cold. I give you 
my word it'll be neither here 
tiur there, just rrlaa " 



1^1 IKK a great 
red sun bis face stooped 
nearer and nearer. The smell 
of port an hii. breath was 
warming, almost stupefying- 
For a moment Cathy lay 
hack passive as May of 
Janice, ready to be taken by 
a builrr, Then she sat up 
again, 

1,1 May and Janice — M 

*'Good gracious, dear, you 
don 1 ! suppose I put you in the 
same category with them f* 
protested Mr. Weaver - — one 
knee on ihe bed. 

" — don't know anything 
about the Sun." said Cathy in- 
comprehensibly, l *| dare say 
for them you do just as well. 
But not for me . ♦ i" 

She so sobbed, lurned her 
face to the pillow* it was like 
hearing a child cry. Never 
would Mr. Weaver have 
thought it possible that with 
his boots already off be cauld 
have chucked in his hand so 
instantly. But he was truly 
fond of Cathy. He turned her 
pillow and tucketl her in, and 
as soon as she whs a little 
quieter, without rancor 
padded on along the corridor 
to May's room 

To the credit of both, their 
mutual esteem moulted no 
feathrr. In fact in a curious 
way Mr. Weaver took over 
Muriel's role toward Cathy, 
at once protective and bmt> 
ing: never letting her be 
taught napping like Mjss 
Mi Crtrquodale. but rejnindinff 
h^r in pfiiod time of all Lady 
Jean's engagements, seeing her 
present and carrect for Sunday 
Church, and particularlv 
(basically), keeping her off 
thj? hottle. 

Where else is the sun most 
reliably i« be found? Cathy- 
day by day tippled a liide 
mnre; flrsi a glass of port after 
lunch, then another with her 
supper, then over the poker- 
table two or ihrec glasses 
more. *' Heaven knows I'm no 
blue-ribbon myself," said Mr. 
Weaver, "alio with Luttcrel 
drinking no more than a spar- 
row and corks not what they 
were I echo Cook on wilful 
waste But arcn*t vou tippling 
a bit much, dear?" 

Cathy took the warning in 
good part, ff rarely, toward 
evening, completely sober, she 
always got (o bed under her 
own steam and never failed at 
breakfast. Of course, there 
were side results; Cathy, after 
making an effort to look 
bright at hreakfait. could 
hardlv have heard Elspet spell 
cai 

Elspet didn't mind, Elspet 
lived a fantasy-life of her own 
— now film -star, now brides- 
maid to Royalty; and after 
noor conscientious Nanny 
Sa>ti found Cathy's absence 
of mind, and occasional physi- 
cal absrn.ee on the roof, a 
happv change. Elspet covered 
up for her governess » when 
necessary much as Mr. Weaver 
and Cook and Henry '- and 
Janice did for their leading 
poker-player . . . 

"Tm sure 1 don't know 
why 1 go on writing to 
Cathy," complained Muriel, 
"when she never answer* 1 ' 

"I don't, cither/' said 
Archy practically, 

Muriel sighed. 

"It seems so awful having 
a sister one never see* , . /" 



"ft was far more ,v ■ x \ 
having her in the house" 
minded Archy "If she warn, 
to cut herself adrift, let : Jer 
and be thankful," 

Muriel sighed again. She 
had enjoyed writing '*C/0' 
Lady Jean Lutterel" on in 
envdope- But shr saw wr 
husband' i point, also she ^ 
brrn genuinely hurt w!icn 
Cathy didn't acknowlr 
even an endused very iln >t 
little sketch by Anna. Muriel 
stopped writing. CAthy didn't 
notice 

Alan had never wn 1 ■ u 
Alan in the Midlands had :iu 
pistolary hands fuJl keei um 
up a correspondence \)\ 
Alice who'd removed to 1 r> 
don, an Irish nurse who'd re- 
turned to Ireland, and anrn *r 
who'd emigrated in AustrJia 
— these fait two amc.jn 
blossoming inevitably frcir, i 
spell In hmpitar after t. 
cricket-ball cracked two d 
his ribs. Lightly injured 
male patients not uncommonly 
fall m love with their nurrei; 
Alan characteristically fell ia 
love with a couple, and as 
characteristically indited to 
both such fervent love-Jet rrrs 
as could not fail to gin s 
girl a lift whether in Dublin, 
Canberra, or the Edgv <re 
Road. 

Now and again he c><m- 
municated with the Mac la 1 
too, once to give new cf 
promotion, more common! in 
explain why be couldn't be 
with them for Christmas w 
New Year or Easter or Wl.ii- 
sun. (To Alice succec >d 
Rosemary, m Rcjseroary ELa- 
beth: both locals.) But at 
least, as Muriel said, they 
were in touch; and she i n- 
tinued to think it a very ;itl 
thing to have a lister at 
never saw. 



When Cathy had been at 
the Manor five yean lady 
Jean raised her salary. 1 -.u 
was actually on the mv m 
of Mr. Luttcrel, Originally 
presented by his wife as being 
a man likely to argue ab :u 
matriculation, he had in Had 
taken no slightest part ill 
Cathy's hiring; why he sud- 
denly inquired what she was 
paid was because one of \u 
constituents had a daugh tr 
very fond of little trnes i >ii 
also attracted to haurdrcssi c 

"Yuu must eememlier 
Cathy *s here just as a frien " 
rather hedged Lady Jean. I 
the fifteen shillings came out 
at last. "Give her a hundr-d 
a year/' said Mr. Luid ! 
briefly. "Good heavens, wii V 
out a penny to spend she" 11 < 
richer than I am!" protean d 
Lady Jean. But there were 
certain, admittedly few, jura- 
lures in her married lire wLrn 
the recognised her huabandi 
authority, ami that be shr. d 
impose it on behalf of sjb 
attendant sprite (rather tlun 
to veto a little jaunt 
Malta), was so fortunate, she 
ceded gratefully enough; and 
Cathy was to have a wonder- 
ful surprise. 

Certainly Cathy was sur- 
prised. She irilso wundr-- 
Where she failed was in grati- 
tude. 

'Tjl glad Tve gtvtn sa«^ 
f action, 1 said Ctithy — l.ut 
scarcely pn the right, gratriul 
mile. 

"Good Cathy, but of con--? 
you have!" cried Lady Jean. 
She momentarily paused. 
Looking back over those f? r 
years, had Cathy given »tis* 
faction? Elspet could ctf- 
tainiy read; but otherwise st 
approaching twelvr appeared 
scarcely more generally edu- 
cated than at seven. ("Ne« 
year she must go to boarding- 
school/ , thought Lady Jean 
vaguely "It's time she made 
mort friends.") Nor did Cathy 
exactly shine, tn her qua I • 
of attendant sprite. She v.xi 
always about, at baaaar nf 
fete, and had learned to bri-^ 
a hamper: but less, hovered [ai 
an attendant sprite should t 
than tramped, at tlie h( 
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bare essentials 



Just uncovered! The you-est look in nail 
polish! Now, Cutex unveils natural sunny 
hues for lingers and loes. So like you they're 
barely decent. Warm and all woman. Question 
is: are you woman enough to wear them? 

Purring 



WEAR ONLY THE 
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Pcsift ^'^ Peach' Tangerine Pink 
- _ _ Auvth-auan Women's Weekly - Jtnuary 12, 
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Cflftf jntwd rrt« pflfft JO 

of her employer. Lady Jean 
had a very clear picture of 
herself being hovered over, 
and C&thy fell short oJ it; 
Mi» Palmer front the Foil 
0/Tice was a born h^vcrer; Jo 
in hii maiculinr way wai 
Jimmy Treveanick, with 
Cathy at her heels Lady jean 
sometimes fell not so much 
havered over as dogged 

There was also the point, or 
rather the suspicion, that 
Cathy ^oi on tuo well with 
the *taff. One of the force* 
that turn nursery-go verncsaei 
imp attendant sprites is isola- 
lion. Nanny Scott, before 
Lnt ir Henry'i providential 
legacy, Lady Jean had tome- 
tinies caught weeping from 
sheer loneliness. So had a 
previous sprite wept, a rather 
p tain niece of Dr. James wlin 
unfortunately turned to social 
service. 



TOE SUM IN SCftHPIO 



[CALLING the 
tirin -ihhi of Nanny Scott and 
Helen James, Lady jean Felt 
herself a much - injured 
woman — and now here she 
wai having tfl pay Cathy a 
hundred a year whu realty 
(Lady Jean by this time 
recognised), hadn't earned 
her Lrrp at thirty. But she 
couldn't do without an atten- 
dant sprite of tome sorl^ and 
when she contemplated all 
the nuliance of finding 
another — 

"But of course you have!" 
repeated Lady Jean warmly, 
"■fi it really five yean we*ve 
been So happy together? It 
doesn't Seem possible f" 



Notice tp Contributors 

*crial mr write elauljr In 
ink, umLoi only eut aide of 
the piper, 

Shvrl »H»rl^» iJiouJd bt fri>n» 
<H»0 la 40OQ wnnlj; ptirrt 
wh*t% *l*ri«. 11 DO id 1 I'M 
want*; i article* up lp lAOft 
w«fdi. £jicls«e itimpi i * 
evver rrtsm po&lbci of mi&a- 
■crfpt in of r rjrf(ion, 

£v*i-t e»rt Ei ttlm &t 
man tucripls, bal n utcept n« 
TcjprtftiihillLf for Intro. J' I tut 
kwsp ■ 4vpuMlc. Nima Hid 
ni4^rf54M ibeuld t>* written 
an lo^rvumripL ** W*ll *4 0n. 
rn'f rl&pft. 

Aidnu Duowrtaig !■ the 
Editor. Tht Antrallifl 

Hflmtfl* ffrrtlT, Bo* 

7, gj.o., UrAiier. 



Indeed when one looked at 
Cathy U didn't. In five yean 
Lady Jean'i beauty had so 
ripened (as in the early 
thirties true beauty does], she 
was even lovelier than at their 
first encounter. Kbpet was 
pining from cherubic baby- 
hood to angelic adolescence, 
The lame five year* had 
turned Mr. Luttcrel grey 
a badger ftfld Weaver aim oat 
bald; Janice and Mav were 
grown b lowly, Henry showed 
signs of erysipelas But there 
wasn't any change in Cathy. 

At twenty-eight she was 
just as light, stringy* and 
desiccated as when she came; 
her rough red hair Lustreless 
only from want of brushing, 
the few freckles or* her nose 
more apparent only because 
she'd stopped using powder, 
ft could hardly be said that 
she'd let herself §0, for the 
reason that there was no prior 
standard of either beauty or 
amenity to let lapse. Only 
during her first half-year at 
the Manor did Cathy so much 



as attempt at amenity, and 
since, Lady Jean waa quite 
lishi, hadn't even earned her 
keep. 

The years that followed 
made not much more a Itera- 
tion in her Lady Jmn'i 
beauty a little over- ripened, 
Elspet's bloomed; Cnthy 
looked the same. If she'd 
taken to ihr bottle, it was 
but moderately; she didn't 
come out (like Henry) in 
grog - blossoms A certain 
vagueness of manner, and un- 
usual precision of speech, 
were some limes noticeable to- 
ward the end of ihr day, but 
no more than could be ex- 
cused as a slight eccentricity 

Elspet, returning term by 
inrni more sophisticated from 
a boarding-school patronised 
by Royalty, made quite a 
thing of having an eccentric 
old governess. "Wail till you 
nee my Cathy!" promised 
Eltpet — inviting coeval high- 
born sprifcH back to gymkhana 
or point-io-point, l, She"i 
simply too eccentric to be- 
lieve \ Corky at the Castle's 
weird enough — but just wait 
till you see my Cathy!" 

The British aristocracy haw 
their faults. Disloyalty to a 
dependent is noi one. How- 
ever over-paid, however essen- 
tially useless, Cathy, like 
Corky, was kept on. Actually* 
Miss McGurquodaJc waa far 
more eccentric. Where Corky 
sunbathed, Cathy discovered^ 
was on the shore* of the loch. 
She stripped on the way 
down. Ha* ye e'er seen a 
suspender-bt-H," quoted Mr, 
Weaver, "hanging from a 
bonnie bhjr-huah 5 " 

Old Mn. Crosby at the 
Dower-house died, arid no 
successor was immediately 
found to replace hrr; but 
Jimmy Trevennick still 
tenanted the Lodge, He was 
less of a fixture there than 
he had been; often a month 
ur two passed without his put- 
ting in an appearance; once, 
half a year. ("It's when the 
difference begins to tell," said 
Coi>k sagely. "Younge? to 
begin with, and what's thirty 
to a man 5:1 "N rarer thirty- 
five, 1 ' said Mr. Weaver, "And" 
her Ladyship coming up to 
forty!" sighed Cook. "Time's 
a cruel thing, Mr. Weaver") 
However, a new sports car 
with jimruy in it continued 
to roar up From time to time, 
and be wai there in the 
drawing-room one Sunday 
afternoon when the League of 
International Friendship sent 
Here Professor Schmidt. 

He was a jsjthiI J „ hairy man, 
benevolent as a Christmas 
tree. Cathy entered to find 
him munching scones beside 
Lady jean very comfortably, 
while Timmy Trcvcnnnk 
itnirninec at the piano. As 
a picture of International 
Friendship it could hardly 
havr been bettered. 

"Here** Professor Schmidt 1 " 
xatd Lady Jean brightly. 
("My attendant sprite/' she 
added, to the Professor.) 
M Isn't it interesting, he col- 
lects folk-songs! He wants 
one that goes looral-av " 

"Which don't?" said Jimmy 
Trevennick (thus explaining 
hit situation at the key- 
board). "It's like tiddy-urn- 
lum." 

"Tiddv-um-ium' 1 ' repeated 



Professor 
gently. 



Schmidt mtellt- 



"Or ira-la b/' Cathy said. 

There was a short, in i- 
circ urns lances not unfarni ij 
pause, [ The worst pai(H 
Cathy could remember *u 
after a Dutch atJthmpolog , 
probe into the droit jr 
seigneur.) Lady Jean nuil- 
haste to fill it. 

"But this one the Pro- 
feasor knows the words nf." 
she explained hopefully, M Dti 
repeat ihrm, Pro lessor!" 

"Mosi willingly," bear i| 
Herr Schmidt "The icn- 
mediate provcnancr, I i . ... 
tell you, is from a prison -r- 
of-war camp commanded tj) 
my late uncle; but be, as wdl 
as 1, suspected it to be nf 
some antiquity. Here," add -ij 
ihe Professor colloquiaFy, 
"goes! 

"Life's a pie with nothing rn 

Hi 

Tooral-ooral tooral-ay, 
Ain a t we fools to want to euj 

Tooral-ooral foorai-ay ?'* 

Again there was a sJ; 
pause, tli is time terminat: J, 
though in>t in word*, s 
Cathy. With a gesture of 
extraordinary clumsiness, u 
ihe reached to take her ovm 
cup of tea she knocked i,r 
Professor's from his hand It 
had jusl been re-filled, I •! 
Grey and cream suit 
sufTiricnt to drench his kt 
kerbo* kered knees. Lady Jcjj* 
exclaimed. 

Jiinuiy TrevEnnick leapT 
his feet with a crash on tht 
treble and produced a bai I 
kerchief — ouly to colli r 
with Mr, Weaver twitching i 
doily from under .i plair I 
pate sandwiches which FW 
aU di ret- c ions and of whidi 
one skidded under the Ft 
fesior's feet as he rose to be 
mopped up. It w&i in all Much 
a strne of knockabout-cotiv 
as the Manor rarely * 
newrd: but fortunately m r 
Herr Professor Schmidt look 
it all in good part. 



IHE year foil..- 
\riL>, as though he had be 
in herald, there was w+ir 
again, the poor Germans I 
ing now well and strong. 

But this was a new sort [ 
war. First a phony mr 
when no thin it happened- 
London theatres cloiing, th 
re-opening^ from London 
Hfavt of mother-and-chil I 
evu cures first flooding our. 
then after a winter rjf bucoh 
dbrontrnl flooding bacV. 
[oadv Jean, however, dr 
pate bed Klspet to a Strati' 
pcy connection al WAshiai 
ton, and Jimmy Trcvenm 
rejoined his regiment, 

Then a new sort of w^r 
again, as from Dunkirk 
British army returned de- 
feated — naturally to srrik? 
the foe afrt*ih h Hut it was 
pity they'd had to leavr - 
much equipment behkn 
Pridefully, nonetheless. Ad- 
miral Duff boomed out 
Eternal Father Strong to fiavr 
at Sunday matins, and if h« 
could would have referred ab> 
to the Royal Navy and 
amateur yachtsmen Land ' 
Hope and Glory was son:' 
what at a discount, the cui 
rent favorite among the 
troops being rather Roll O.j* 
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BEST WAYS WITH 

WEEDS 



By R* H. ANDERSON 

€ The old definition of a weed as being a plant out 
of place is still the moal apt. Many plants are weeds 
if you don^t want them in the position where they 
are growing, although they may be useful and 
attractive elsewhere. 



OXALIS, dcstcstcd by many 
repairing gardeners, is prized 
in !>Lkrt3 of Europe, aod even given 
hothouse treatment. In its proper 
place and under the right con- 
diLviis it can be an attractive 
plant. 

Couch, an excellent lawn grass, can 
hecoinr OflC of the most difficult weeds 
d> uinritd in shrubberies and paths. 
Pa.ijr.iliiin, scorned by suburban gard- 
tnen, is a very useful stock fodder. 

Of course, most weeds have Few 
redeeming features; they are weeds 
wherever they grow and show rernark- 
?kk resistance to all forms of attack. 

Must are hardy and qui<k-gruwing. 
Seed production is enormous, some 
having six generations in & year. 
Mi wwd 'seed will germinate even after 

Many of our worst pests were intro- 
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duccd ,is desirable garden plants. Oxalis, 
water hyacinth, prickly pear, Paterson's 
curse. Si. John's wort, and others were 
all brought here by plant -Jo vers who 
had no premonitions of I rouble. 

Irrespective of control merltods uscri 
the weeds should always be attacked 
before they nave a chance to flower and 
seed, The old saying u Gnc year's seed- 
ing, seven years' weeding" is true. 

Usually ihe best line of attack is 
diligent use of the hoe and if irk. 

Surface hoeing is effective with many 
weeds. Annuals are destroyed if hoed 
before flowering, and the food reserves 
of perennials can be exhausted by re- 
peated destruction of the top growth- 
Weeds with underground bulbs, Mich 
at o sal is, onion weed, and nut gran, 
must be carefully rernoved- 

Mulches, apart from other benefits, 
are useful in suppressing weed growth, 
especially if 1 applied thickly. In fact, this 
is often the best line of attack. 



J 



Oxalis rornirulata (small - leafed 
wood-sorrel) has yellow flower!) and a 
creeping habit, but does noi produce 
bulblets like the other species, ft in, 
hoivever, troublesome, especially in 
lawns. 

Onion weed | Nothoscordum inn- 
dorum) has clumps of narrow leaves 
and white flowers, green at the base. 

Onion grass (Rornulca rosea) has 
very narrow grass like leaves and pink 
or reddish-lilac flower* borne, singly. 

Nut grass [Cyperus ro(undus) is not 
a true grass but belongs to the related 
faintly of sedges. It has narrow leaves 
and dark brown flowers in clusters. 

Often the om*y way to control these 
weeds in gardens where ihey are close 
to other plant* is by carefully digging 
out and removing the bulbs or nuts' If, 
however, it is possible to spray the 
weeds without the spray drifting on to 
neighboring plants, then the use of 
amitrnl or 2,i-B can be recommended. 

Anihrol is contained in trade weedi- 
cicies Kuch as Weedasrol. When sprayed 
on plants it moves to all parts, includ- 
ing the bulbs, and is quickly absorbed. 

Spray when the plants are actively 
growing, which is usually the autumn 
and winter for oxalis, onion weed, and 
onion grass, and summer for nut grass. 
Repeat if necessary. Am Urol is not 
recommended for use on lawns other 
than couch. 

In garden beds in which no plants 
are to be retained the whole area can 
be fumigated whh Vapam or methyl- 
hromide, bui this is expensive. 

Blackberries are very persistent and 
difficult tn control, but the many weedi- 
rides containing 2 ( 4 t 5-T ate eifeclive in 
destroying unwanted growth. 

The leaves and canes should be 
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thoroughly wetted, the best time for 
treatment being January to March. Any 
regrowih appearing the following spring 
should be sprayed in January or later. 
If Only small clumps are present these 
can be dug out nflcr thr first spraying. 

lie very careful to prevent spray drift 
aflectiug other plants. 

Skeleton weed (Chondrilla jumea) 
has become troublesome in country 
gardens as well as on agricultural land. 
In its young stages of growth it 
resembles dandelion and cars-ear, but 
develops a long, rope- like tap-root, 

Once established it h not easily eradi- 
cated, and constant removal of the top 
growth is needed. Cut with a hoe about 
3in. below the soil surface ■ — and 
remove the cut pieces, as they can take 
root. 

(In lawns this weed can be con- 
trolled bv several applications of 2, 
4-D.) 

Bindweed (Convolvulus arvensis) is a 
mosi persistent perennial, with white or 
pink bell-shaped flowers, (in T or lin. 
across. It is reproduced by seed and 
from any broken pieces of the under- 
ground stems. 

It can be controlled by persistent 
cultivation, or by use or MCPA or 
M-D. 

Many of the grasses can became 
troublesome garden weeds , especially 
paspalum, kilntyu, couch, Parramatta 
grass, blady grass, cral* grass, carpet 
grass, and summer grass. Apart from 
digging these out n they can be controlled 
by spraying under suitable conditions. 

On extensive areas where rh ere are no 
other plants, kikuyu and paspalum can 
be sprayed with TCA, I'sspalum can 
be spot-sprayed with DSMA — that is, 
(he application is limited strictly to the 
unwanted plants. 
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Ground-cover plants will frequently 
rwiifol weeds, especially light -loving 
onei The area, of course, should be 
irell cleared ol weeds before planting. 

Chemical killers 

Chemical weedtrides are either "non- 
s*le-tive n or "selective/ 1 The non- 
M-tmive ones may afreet all plant fife 
urith which they come into contact, 
snrf some sterilise the ground for vary- 
iae. periods* They are particularly use- 
ful lot ridding paths, hard tennis courts, 
and drives of unwanted grasses and 
but arc not Suitable for general 
we in the garden. 

1 r.r principal ones in this group arc 
sodium chlorate, arsenical compounds, 
TCA, anutrol, and salt, Sodium chlor- 
ite b very toxic to ail plants but is 
highb inflammable; it can ignite spnn- 
tanrously and should be used only on a 
cool day. Clothes should be well washed 
*hrr wards. 

The arsenical compounds, sodium 
anenite and arsenic pentoxide, are 
effective but very poisonous to humans 
■ltd animals. TCA is useful for killing 
Rt^m, and amitrol is a general-purpose 
n'jri selective weed killer. 

Common salt is an old woedicide, but 
pounds to each square yard is 
needed, and it is now largely super- 
seded. 

Hormone or selective weedicides 
h*ve been developed considerably in 
Trent years and can be of great assist- 
to (he gardener, although mainly 
°J <u* in ihe ronirnf of weeds in lawus. 

They are selective in the sense (hat 
(he, attack broad-leafed plants, while 
panes are usually reiiitant to them. 
Any drift from the spray will injure 
prdru plants. Clean the gear carefully, 
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as even very small quantities can affect 
plants in subsequcni spraying programs. 

The main selective weedicides are 
2,4-D, 2,4,5-T, and MCPA. Many 
weedicides. are sold under proprietary 
names and may contain one or more 
of those chemicals. 

Recently the use of bipyridylium sub- 
stances such as Polyquat have opened 
up new fields in weed control. These 
ate total killers on both broad-leafed 
weeds and grasses, acting on the chloro- 
phyll-bearing (green) parts. 

They arc very rapid in their effect 
and kill all top growth. They become 
completely inactive on reaching the sail, 
so that there is no need for an elapse 
ol rime betwxren killing the weeds and 
sowing or planting the desired plant*. 

Garden weeds 

Among the worst garden weeds are 
those producing not only seed but 
numerous underground bulbs and 
tuberous roots, which enable the plants 
to defy ordinary methods of cultiva- 
tion. The most common of these are 
oxajis, onion weed, onion grass, and nut' 
grass. 

Most of us are only too welt 
acquainted with oralis, but there are 
several different species for anybody 
interested in starting a collection! 

The commonest is Oxalis pes-caprae, 
also known as soursobj it has yellow 
flowers. 

Oxalis martiana (large-leafed wood- 
sorrel) has big rounded leaflets and 
pinkish mauve nWers; Oxalis purpurea 
has dark rounded leaflets, hairy beneath, 
and pink or purplish flowers; and 
Oxalis la ti folia is distinguished by the 
leaves being roughly triangular, and ha* 
purple f lowers. 
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Other grasses Ruth as summer grass, 
crab, and carpel grass may be sprayed 
with DSMA or 2,2-DPA, 

There are a host of other weeds, 
mostly annuals, which plague the gar- 
dener, but they arc generally controlled 
by ordinary cultivation methods, the 
main point being to prevent them seed- 
ing. 

Among these are chickwccd, petty 
spurge, pimpernel, fumitory, docks, fat 
hen, rib grasa, mallows pig weed, 
thistles, and mouse-ear chickweed. 

Lawn weeds 

In most lawns weeds are no grrat 
problem. They can be controlled by 
regular mowing, the application of fer- 
tilisers to stimulate grass growth, and 
hand weeding. 

The main problem is caused by weeds 
which increase rapidly during the win- 
ter when grass growtn is slow. Lawn 
sands are an excellent counter. 

A good lawn sand is prepared by 
mixing three pares of dry sand and 
three parts sutphate of ammonia, and 
two parts sulphate of iron, applied at 
the rate of 10lb. per 1000 square feet 
of lawn area, and evenly distributed. 
This may cause temporary burning of 
the lawn, hut it soon recovers. 

Weeds in lawns, however, give the 
gardener an opportunity of using weedi- 
cides which can't be used safely in 
other parts of the garden because of 
their effect on other plants. Selective 
weedicides > as already mentioned, will 
destroy broad-leafed weeds while not 
affect i ng the grass. 

Common broad -leafed weeds in 
lawns are cape weed, flat weed, dande- 
lion, cudweed, and kidney weed. These 
can be controlled by using 2,4-D or 
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MCPA. It may be necessary to repeat 
the treatment after four to six weeks 
to get the best results. 

Chickweed is usually not much 
affected by these weed k ides but can 
be controlled hy sulphate of ammonia. 

Bindii or Jo Jo (Soliva pterospcrma) 
is a prickly little lawn invader. Most 
people leave the treatment to late in 
the year to control it. It should be 
sprayed with 2,4-D before the end of 
August when the plants are young. 

Creeping oxalis, or small-leafed 
oxalis, is common in lawns hut Ls not 
so prevalent in ones which are regu- 
larly fertilised and cut, 2 T 4,5-T will 
control it but is rather risky. 

Chilean whitlow is controlled by 
spraying with 2,4-D or MCPA when 
young, but repeat treat mcnt is usually 
necessary. 

Onion grass often makes its appear- 
ance in newly planted lawns whkh have 
been formed from infected lurfs. It 
can be controlled by regular mowing 
and fertilising, bui a sharp mower is 
needed as the leaves are very wiry t 

The selective weedirides are not 
effective against grass weeds in lawns 
exerpt in >t few caves or if spot-sprayed. 

Winter grass, although it has its 
uses, is unpopular with gardeners who 
like a perfectly clean lawn. Recently 
Lhc use of pre-emergencc weedicides, 
whirh kill the grass before it can he- 
ro me established, has proved quite 
successful. One of these is Siiuazin, 
which should be used on the lawn 
preferably not before May and not 
later than August. 

Most gardeners dislike clovers, in 
lawns, although they can look ait rani ve 
when in flower. "Tlie application of 
lawn sand or sulphate of ammonia will 
keep them in check. 



Ccif out and paste in ait exercise hook 



Cut out and paste in an exercise hook 
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CcnPmvcd from pcgo 31 

the Barrel. There'll Alwayi Be An 
England, however {And England 
Shall Br FTee» t was sunij almost 
universally, as a defeated army 
straggled buck across the channel 
in ihr most Ijeauiiful hiuiitut 
weather of living memory, 

Evrryihini; glittered. Never had 
the butterrup field* spread mure 
golden. ("Likf tcmraRe corning up 
all over England/' laid Miss Pahwr 
unexpectedly; then blushed "I 
mean, its always easier ti> he brave 
when one" i warm, don't you think?" 
Indeed the Lavish sun encou raged; 
at day succeeded hot perfect day, 
the Countryside fell almost hint ■ 
basking moocL Where Cathy fe&lfccd 
»ai no longer on the leads hut in 
the ititrhen «ardrn, fur years the 



THE SUN IN SCORPIO 



Marn r had made nn mure than j 
gesture at growing its own veso 
tables, so their wai plenty to du 
in the way of hoeing &ftd weeding 

"Every inch. good Gathyi" in- 
structed Lady Jean— Wore a new 
leaf could be turned: hut Cathy alnu 
spent a gncd deal of time on hei 
bark in a derelict raspberry -cage 
Raspberries meant jam, and home- 
madr jam a sugar allowance: reaiii- 
ing up to pull away handful* of 
strangling bindweed, tlathy for 
once combined duty with self- 
indulgence. * 

Not kincuiuinoTily her bare arms 
wcrr prirkrd with I ditto] spots; now 
and then a tn tie Tm klr oJ btoQCj 
ran down to pit the sail between 
the bushes' roots. Gttthy didn't 



notice, under the sun, in the spicy 
smell of bruised leaves; and once 
almost failed to notice ihr rvrn 
pricklier t] treat of a hrdHchug. 

She had fortunately turned on 
her face, ai the small snout tlirus.1 
cautiously forth: the spines behind 
ready, hut not yet erected, Cauti- 
nii>;h. a* I hough piirkjjifi. i;* v. .= v 
through a minefield, the small 
creature advanced, and halted. 
Cathy, from j nosxHn-nofie distance 
uf some fifteen inches, regarded it 
warily Was a hedgehug injurious 
tt> vegetables or not? She couldn't 
remember, Botany at Mis* Allen's 
hadn't ini'ludrd hedt<rhotfS Slit tU Id 
it he driven away with ttklki and 
Tories or encouraged to may and 
eat greenfly? As Weaver came 



tramping toward her across the 
humps «f an old asparagus bed — 

"What do I do,* calfcd Cathy, 
"with a hedgehog?" 

"Train it to stop ft tank," said 
Mr. Weaver. "The French have 
parked in " 



Eight thousand riJies away in 
Ceylon Tommy ftamber rhuikcd up 
all his prospects to conic home and 
fight for freedom/ Actually he 
hadn't any prospects to speak of: 
risen tn (h* position of maitager of 
a tea plantation, he'd abuul 
reached hi> ceiling. But he had a 
very comfnrthlc Imngalnw, and as 
a bachelor with a good incouia was 
as mttcjl run after, in Ceylon, a* 
an cldr*t-son Guar dee in London, 
He wna also forty- two. and glumly 
recogniicd that bin pan in fighting 
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se it's softly textured t^um 

There's no other toilet tissue like Dawn ... softly textured aE W^^™ * * 
over for gentlest comfort, softest absorbency. Pick from yellow, th* Bt>n^t <** 
aqua, pink, lilac, purest white, in pretty, softly-textured Dawn. 
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for freedom would p rob.it- lv hr 
both arduous and unheroic - : , ^ e 
best probably fire-watching at n,^, 
alter a day on the assemhK lirn it 
a factory. He nonetheless, nr.hc 
tiiutit;^, came Hnme. 

So from itiher parts ©J whit; tind 
once been known as the Ernptrt 
souls equally faithful and Miipt 
hurraed to the defence of Nelson ( 
him monument, Big hYn aid! ^a, 
orous above the House of Con. , fl1 
and Eros in Piccadilly Circuit. F*l& 
ful, brave, and dimple, the t:nat 
grandchildren of the hi . 
builders flocked Home — and n 
frequently before f e^nabarLitiwp ' 
(not al) were Tommy's ripe law 
nmiLiJUercd Olive and Sylvia 

Both Jacko s tenants, if now a fa 
long in the tooth, galtpntly *n "i-tc 
overtime. So did Jarkn work .'.ex. 
uirir many a week when the faun 
dry didn't rorne, Jacko * 
shwti himself -Hid draped i I » ■ , i, 
dry out of an upstairs windov 

For the further encouragt i>cnr 
of OJivc'a and S^lvia'ji fricndi, u 
the bombs began to drop he rLgsje^ 
tip a very nire little air-raid mfci 
iu the basement — religious pici^im 
alternating with pin-ups all ruunri 
the sand-biiuHrd n*a3h. and w <L. 
practically free at hatf-a-crown i 
den- trTcrtl mp He alK- L^rquired 
telf a Warden'* tin liat with a W m 
iUk front No onr quite knew haw 
he rami' by it. hi* meruit-* sa 
a corpse, but Jacko was undoubiedlv 
once or Twice seen chucking land 
on an expended incendiary, aad li , 
was no time to split hairs. 



kJOMEWHERl. kb 
Chard.* dap tain Puwrll (R.N 
and Sir Rowland March, KCl 
leant on their spadn and took an 
easy. Both were aver a^ventv jfejj 
the Ilonie Guard knew no agr I n J 
and they were engaged aJonn wi&\ 
xt-vrnd other contemporarie* in dij. 
giue a section of the ditch de«i;unl 

lllllHlli jiim Jiiinuti i inn miniiiiiini 

FROM THE 
BIBLE 

^ Behold* the Lord's hnfttl 
it not shortened, that it ran- 
not save; neither His ear 
hefrj7\\ that if cannot hear. 

— Isaiah 5*h1> 

JIJllllllllEUllIlllllMlllllllKEHllNlillll 

m pttU from the Bfiftd ChaniirJ to 
Lyrue Bay and hall panzer-hritadel 
in case of invasion. It was 
three feet deep and si* wide. 

"Not that they'll ever get htrV 
said Captain Powell cheerily. 

The Oi>vernr,Tr said nothing He 
suspected that much of the gcnerrl 
optimism (they were all very clir-rv] 
was due to the unaccustomed es- 
trusion of sweat from open 
But it was not a timt to be realistic, 
so he said nothing. Captain Po*d 
gliinccd at him uneasily t \-ac.ucly 
recalling something fishy aboui the 
old boy: not precisely a court-- 
martial, some sort of blot on ha 
olTirial ropybook. 

Nurtured as he was in the Neuon 
ir.idimtn. rhr Captain's mind for 
stinctivrly turned to flog^irijj: jud. 
if it was true that the Governor 
had bad two Ftizzy-Wuzzies He. «d 
to death. Captain Powell, whose 
upinioni moved slowly but dogirdlY 
with the times, was Mti tW f t ^ r 
pared to suapccL him of drfealivm » 
well as inhuinanity. 

Like Cathy hi* yupil. the Gtn.tr- 
nor wa* always slightly out d 
step 

lie ivas out of step in anotbff 
* sense. He alone of that ditrh-divciop 
squad had no one helnnsing to inm 
engaged on more active service [ft 
fact, the Governor had no one muri 
bcUiKing to him at all.) Jt was 
ir n thai in this Second World War 
riders no longer spokr () f givinc iku 
young to their country- but they 
*poke of them with pride, and, un< 
■pokenty, feated for them; jind If cm 
this Common bo»d of pride and 
apprehension the Governor was 
necessarily excluded. 

To the credit of Captain Powell 

To page 38 
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When a stormy day in the school holidays proved 
too much for a mother* MPad came to the rescue,.,. 

INDOOR GAMES FOR WET DAYS 



• Arriving home one cold, wet, drizzling evening 
recently, I found my wife close to insanity. It was 
written in her eyes. They had a wild, fixed etare. 



II LD her Into the living-room and dearcd sonic 
toys and things off the furniture so lhat she'd 
h,.<. <i>rncwhere to sit. Then I tried to talk to her. 

Jjut the more I iricd, the worse she became. She kepi 
jabbering at mc in a croi» between a hinterland Papuan 
dblf ■ And schoolgirl French, 

An r a few hounf crow-examination, Khe broke down 
Mdfe.'pL A rainy day in ihr middle of the srhoul holiduyv 
bid |i wed uw> much for her, 

Shr demanded I take a few days off from worlt to step 
in and art like a father. She suggested that while I do 
liii v would pack her bags and spend a little time al 
Mmi' <**ort where she would regain her normal senses 

Naturally I went along with her tittle scheme — part of 
the ujy. A few days off from the office wa* out nT the 
quc.-ii.n — for financial (and other) reasons. And my curl- 
sCiavv wouldn't let mc take a ta sieky.** For similar reasons 
I mainly financial}, her holiday resort idea was also taboo. 
So I did the next best thing — 1 went to the Library and 
borp im cd some books of children's games. 

I worked- -in a sort of a way- — with our youn^ 
and in the hope that they may bring a tittle light into 
the li' cs of other mothers, I present them. 

Mow of them involve two or more children, which is 
fjtpi." -rws Tot people with two nr mure children — or 
nei^liUors with < hildren. There arc very few way* in which 
a child can play by itself. 

Failing brothers rind sisters and neighbors, mother must 
fill :uc role of playmate, no matter how much it hurts. 

Highest score wins 

Ibvc you ever heard of "Kim** Game"? Person *A Tales 
a iray and loads it with junk. Person B is the* 1 exposed 
tn ihe twiy for, say, 60 seconds, handed a pencil and paper, 
^ac! .vked to write down a.i many things as hr or ishc can 
remember. If H is too young to ivi ite, then A t:an lake dic- 
tating but i« not allowed to prompt. 

A :<:fA\ tr**v might contain a pencil, a plastic block, 
slipper, three jigsaw puzzle pieces, the driver from 
liie pJattk snortscar fwitb three wheels), the wheel that 
rtmr h»tT, a clothes brush, a matchbox, two paper clipv 
sUfKiire, a shoelace, a handkerchief, two leaves, the 
tcreu from the electric likjhi wall fitting thit Dad's been 
pin. ; !o repair fur six months, and so on. 

The game i\ limited in that eventually person A [usually 
Mother) will run out of things to put on the tray. When 
fbu happens, suggest it be played in reverse and that 
Wvtrj-year-flld B loadii the tray and Mother tries her 
tow I u remembering The person wilh the highest re- 
Mttih ranee score wins. 

Rjc^dlca are fun* especially tf B can read and A can't. 
Then- are books of riddles and provided the reader has 
ihe rune, the thing is endless. 

A imple: Question, "What wools do you find in a 
n ''Ml Answer, Toadstools. 1 ' This illustrate* ihr point, 
N iJ you're really keen and you've got the juvenile^ 
otu-niigfl, you can progress to clever things like, "If 1 fell 
b ill. nver, what would I be?' 1 

Arwr, M Wcl. M 

Nnt< you can play "I spy with my little eye, something 
^■fining with ■ ■ - + but you have Co allow for the child 1 
■tod when you get deep into this one. 

the non-reading child thinks phonetirally. To him, 
starts with *% n "'Seaside Picture" starts with 
*V J ad so on. 

ff'jti many marbles in the jar is flood for a while, but 
$**ti you must be prepared to count die marbles, bearing 
J tnind that the young may be able to count up to 20, 
it After thr L rr ur nn more finger* .ind toes. 

T h.. n ihere are catch question*, "How many grooves in 

* Rranujphone record?" . . . "One*'; *'An electric train 

west and the wind comes from the north, which way 
ihe imoke blow?" iJ There is no smote — it's eleciric," 
*jd w> on. For these yau need an agile mind or a book. 
*w hook Li more reliable. 

Larking a book, thr following may prove of imnest— 
■ "Why do while sheep Rive more wwl than IWack 
^J J " "Because there arc more nf them/" 

N'anir two coins rhat make 1/6?" "Sixpence and a 
■hilling." 

* '•Vtiar ran you hold in your right hand, but not in 
> rj "> kfl?" "Your left elbow," 

Austaaliak Women's Wiuxly -j»nu*ry 12, I06ri 



• k, Kuw can you make your coat laist?" **By making 
yom shin and p;tnts first/ 1 

If by this time intere,?i is palling in the simple things 
of life, turn to noughts and crosses and similar papr/r and 
pentil iianif*. Noughts and crosses can be played quite 
scientifii ally - indi'ed until the child reaches nine vir ten 
and realises that the one to stan first, barfing y frriiTvck 
or a mittakf-, musi win. he at she u prepared to pit wus 
with any one at it for t&fapj and houn. 



By GERRY LONG 



Following nouf;hiH and crosses come* a game called 
"Square*/' To play "Sriuares," you fill a sh«J< of papci with 
dots in vertical and horizomal rows. Players t^ke it 1 urn 
and turn about — the ohjert heing |g join two dots with a 
straight line in such a way as to complete a .it pi a re (Inrc 
a person completes a Square, he put* his mark in it and 
completes another. 

Or rather has anuthcr go. We don't pfav this much 
round our house anymore. Every lime wr do, the chil- 
dren w in — there i* some knack to it that to date has 
escaped my wife and me. 

There are lots and lots of card ^ames that, appeal to 
children. "Fish fJ and "Cirah" are two good examples, 
while building houses provide;; an interesting alternative 

"Fish 1 ' is played more or !ess as follows: Two or more 
pi avert eacJi take five cards, the pack is then placed face 
down Wrwccn them. A starts by nominating a card in hi& 
hand by number or title, '"The Kiag.^" 

If anyone has a King, lie or she most pass it to A. If 
no one has a King, A is invited to "fish." if A in fifihint; 
pets a King, he p;ws ii wilh rhe otic in his hand and pun 
them together to one side. If, however, he simply pulls 
any card from the pack, he tnmn hold it until such time 
as he is asked for h or fishes j companion to il. 

The one wilh ihe most pairs at the end of play wins. 
"Grali " is played by dealing the entire pack to the 
. player!}. Each in turn then plays a card to the ctnlre, 
turning ii up the moment before placing it on the up- 
lurm-d card* in the centre. When a card played is idrn- 
lica! fin number or tillrl wilh ihe last upturned card in 
the centre, the first one to call "Grab" gels all the cards 
in the centre. The game proceeds until someone has all 
the cards. 

A word of warning — before playing ■"Grab/' shuffle the 
pack well. The beauty of boih "Pish" and "Grah" is that 
you don* i need a complete park to play. 

Indeed, over a period of time, if you're like us, you'll 
establish a couple of packs all mixed together making a 
wonderful big card "Fish" and "Grab" set 

Far peace and quiet 

These cards can then be used for a thousand other 
things- ike budding houses, railway lines, dart boards, 
indoor golf links, and the like. Add some plasticine and 
you have an excellent material for holding ihem to- 
gether in building- ihings 

All of the games outlined above, wilh the possible 
exception of "Grab," are designed for peace and quiet 
in thr house It is hard for a child to start yelling in the 
middh' of noughts and cross?* — indeed yon can make 
rules ihat disqualify those who call out. 

There are two Rood calling out games thai will tend 
to exhaust even the strongest youngster, so lhat while 
Moiher s nerves may have to hold up a liule while they're 
played, ihe moment they're finished, peace and quiet will 

return fa ihe hum?. 

The firsi is tailed "Back to Back/' Two or more chil- 
dren linr up faring one another For ihe count of 2H, 
ihey study each mher, then turn. Now standing back to 
back, they are not in a position to iee their partners. 

Thr person conducting the game now asks questions, 
"John, what color is Agatha's hair?"; 'Agatha, what color 
i; JnihnN hair?"; "Timothy, don't you dare prr.p, 
TIMOTHY . . /' until (a) the person in charge can 
think of no more miration* to a*k or (h) the game breaks 
up in terrible disorder. 

Ihe other starts with disorder — ihe git la and boys pa it 
off, the boys tic on chairs and rhe girls have to make 
them laugh- Someone keeps tab on ihix for a time and 



FAMILY AFFAIRS 



aw r thr boys are laughing, they change sides and the 
boys have lo make the girls laugh. 

Whichever side makes the other laugh quickest wins. 

There is also a bathtub game called "Beach " To play 
"Beach/' thp chitdren make sure lhat Mother js busy 
somewhere else, then get out all their beach buckets and 
spades and other things and transfer the com eh is of the 
saiidpcl Ui ih<; halhuh, add about 'Jin. of watrr, strip 
into their ^wmLming-togs, and they're ready for a good 
half-hour of wet-day fun at the beach. 

Rest of both worlds 

We do our best lo disrourage ,£ Beach, n hut it is far 
more popular than any of the names listed in the games 

book. 

Faced wilh a choice of supervised "Back to Back/' 
"Fish." and "Grab," or an unsupervised bathtub game, 
I've developed a completely new wet -wear her game. It's 
called "Dancing in the Rain." 

It combines the best of bolh worlds — gets the young- 
sters right OtU of ihe house and ijiv^ my wife ihr chance 
to regain her health, vigor, and vitality. 




NORWEGIAN 

CRAB PASTE 

AnrMfe nit sfJ ctnr« 



AHTHUR BRUNT PTV. LTD*, f& Ua tt.tti. 



NO OTHER FURNITURE 
POLISH DOES SO MUCH 
FOR SO LITTLE! 

• Removes scratches End $lafns 
m PalfstiQ^brffltimtly, effortless!? 

* Preserves the wood. 




Used in all 
the shining 
homes in 
Australia 



Trade enquiries: Arthur Brunt Pty. ltd, 
P.O. Box 76 Brunswick, V3c,r 33 4174 
523 W93, Old . 70 4317. SA: 71 9156. WA: 25 29S8 
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imer dessert wins prize 

• A melt4o-l]i*smoutli dessert, flavored with pine- 
apple and wine, wins I he JC5 main prize this week. 



PINEAPPLE DELIGHT win* ihe £5 prue. See wipe. 



^CONSOLATION prizes of 

£1 rath art awarded for 

a moist Gm^cr and Pear Cake 

that keeps well, and for Savory 

Srones — nice for morning or 

afu-nition tea, or supper. 

Level 1 spoon me aaurrments and 
the eijiht-liLfuid-'.iLince standard cup 
meaftuJT arc med. 



FINEAPPLH DELIGHT 
One una 1 1 can crumbed pinrapplc, 
| cup sweet sherry, J pi nl whipped 
cream, 24 marsh ma How*, 1 table- 
spoon gelatine, 1 cup boiling water. 

Cut ma nh wallow* iutu quarters, 
n>ak in sherry wr might, Dissolve 
tjrlatinc in boiling water, add pi tie- 
npple ptecea and juice. Slir trim 
■.".it I'll marnhmallows. fc>!<3 in whip- 
ped cream. Turn into 6ici. stjufl'ti" 
dish nr suitable serving dish, place 
in rr FHge rate r to set 



RECIPE 

FOR THE 



t TIP THE PACK! 



HAPPY SOUND 

2 LET THE MILK POUR DOWN 




Rice Bubbles! The only cereal so crisp n gggp Snap' 
Crackle! Pop? when you pour on miJk So t:hc:crfully delicious il 
fills you with fun (hjjH thr* wholf grain nourishment tif rice), 
Make morning spirits bright, with the huppy sound of Kellogg'B 
Rice Bubbles. 




• fleo^^red Trada Mark *R.c« Buhhi** is a reo^lnred trade mark of Keiloog tAuat > Pit Lid tor H* tf*We±*uS bnariiJ of oven-pepped nee 



First 1'rLre of £.1 to T. 0 " !i<%| 
24 Ijiuc St., Cloniarf Bcacb. tjtrj. 1 

GINCiKR AND PEAR CAKI 
Scant 4o*- butter or :-ut ; i li;r 

2 eggs, 2 tablespoon* col don rryi 

3 teaspoons ground ginger, rtj.i 
spoon cinnamon, J cup milk kjm 
] t jp tu^ar. tiltir grated Ir rri J 
rind. 2 cup* self- raising Dfiyf/| 
ttnspotm %ah. ' teaspoon bii ' 
ate of soda, small ran pears. 

Golden fcing: One it^-pag 
butter or substitute* I deseropenej 
golden >ynip. I mblespoo 
water, U t'up* Sftlid icing 
little chopped preserved giuc. 

Drain pear* well, dire, 
butter and sugar until light, 
egg* one at a time, healing wrlj] 
after raeh addition. Add lemoii 
and goldrn syrup, beat until until 
Dissolve bicarbonate of soda la 
milk. Sift together twire thr fL_ 
ginger, cinnamon, and sail. Foli 
half into creamed mixture, Mi 
in ilk and In carl innate of sody., fold 
in rcntai ning dry ingredient^ Tun 
hali mixture grrasril Bin 

tin. arrange diced pears o\- 
with remainder of mixture. Jl.iitr jft 1 
moderate oven approximate] 
minutes. When cold tee with; 
Golden Icin**. 

Golden Icing: Place in sancera 
ihe butter, golden syrup, arid ha 
w;jtrr, Heai until melted toceihcnl 
cckjI slighdy. Beat in lifted jefati 
sugar Spread over top of altij 
decorate with chopped ginut-r. 

Consolation PrJa»e of £1 
Helen Button, Box l(>, MundnaJ 
S.A, 

SAVORY CURRY SCON £5 
Two cups sell- raising floor. Zotl 
butler or substitute. 2 table -«wia I 
powdered milk, 1 cup water, 1 1 
tablespoon finely chopped onion, *m. I 
grated cberac, \ teaspoon "ucn I 
powder, salt, pepper. 

Rub butter into lifted flour add I 
tall* pepper, onion, cheear, utr» I 
powder, and powdered milk Mai 
to soft dough with thr water. Pinal 
in rough heap? on g reaped -a I 
nlide. Bake in hot nvtn ani'roprl 
mately 15 minutes. Serve hrK » | 
rold with hotter 

Comoiation Free of £] t»| 
Mn, i\\ Royle, 145 ^aekvillr 5u'l 
Fairfield, N-S + W, 



HOME HUNTS 

# Useful cookerry htnto 
from reud<Th win m p < 

of £1/1/- * fl di, 

fO give a lovely flavor to 
prunes, cook them with 
thin lemon slices and a levf 
preserved gjiiger slitos. — Mn. 
A. Irons, FerTy St.» Kurt 
Kcmp*ey, N.S.W, 

* ★ + 
Make mint -flavored irravy 

for roait lamb hy tiinnitfm I 
few sprigs of mint with :': >- 
gravy before serving. — Wn. 
M. Kat lie 14 Eail Middlrr .n 
St., Ml. Gravatt, QuccnAJunii 

* * * 
Sweet scone* can be as tit: hi 

and fluffy ju pLuj, ones if viu 
eEuiolve the -inKar m the liquid 
used for mixing instead of add* 
iiiR il to the flour. — Mn. 
R- W. Arnold. rWrigap. H$.% 
* * * 
Instead of cooking bacon in 
the usual way to nerve with 
scrambled eggi, twist two ra»h- 
er» lo form a ring and pt>nr 
the egg* into the ring. - K 
mary Butler, C/- G N. Webster, 
Kent St, t MafFra, Vic. 

* ★ * 
JWh egg* for a large 

ber v f p«ph: by putting a dat> 
of Imtter in as many patty pan* 
iherr are egg*. Break jm 
egg into each und itaud k 
water in a baking dish. Covet 
with foil and cook over a low 
hcu until set. — Mrs, M 
Burgeu, 1 5A Paik Cre»eeni f 
Bcntlrigh, Vk, 
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NEW fiEAfiON'fi 

BANANAS 
CHOCK 
FULL OF 
GOODNESS 





FRESH! Especially the BANANAS. They'll win her heart for 
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he even during World War I 
bad refused (lie current cant- 
ing phrase when a ton wu 
hEown up with his ihip off 
<J alii noli. But then Powells 
were always Service. 

Muriel enjoyed double 
cJiusr far pride Heedless of 
his father "% injunction fby 
this lime indeed passed com- 
plclcly from his memory ), 
Alan had joined up at once 
and Anna was in the ATS. 
A U*ng silence was broken at 
Muriel wrote to give t.l»ihy 
the tidings — adding loyally 
that Archy brought home 
work every single night, "As 
for m«, Fm jtut W^VS." 
wrote Muriel, "but what Vvr 
dent at we it is to Or gam if 
an Old Girt? fit* .r.7j« htr.c 
tquad lo ftrt-watch tm AftJJ 
AUen'. roof. Of coMm, il 
irt'i Miu AUm'i any mart, 
it changed hand: tang ego — 
but it'i ttitl pur if tor aid 
irW.' Judith HaTnittr'f tn. 
and loii of o\h*n you prob- 
ably won't rtmtmbtr, and 
I nut say lhat apart from 
avtrythmg rht it'i puilrd tht 
Old GirLi* Aswciaiion to- 
&*ther enormously, which was 
gtttmg rttthtr iiack. What 
Art you dei*t, Cathy?" 



XT was thii fail 
phrase that prevented Clalhy 
answering immediately, She 
fully intended to answer: 
only delayed until she had 
something more positive and 
heroic to report thaa kitchen- 
gardening, even if it was but 
going into muni I tons like 
Janice ami May. Janice and 
May had gone back into 
munitions as instantly as 
Bridie had gone hack to 
Ireland, thr operative word 
perhaps "back." All three re- 
turned to a wav of Life already 
experienced, familiar in in 
rewards of high pay and can- 
teen* or safety and decent 
buitrr : a* with its penalties of 
metis t shift* or heavy-handed 
Da. 

Cathy faced the unknown, 
and after ten yean as an a t- 
lendanl sprite no sort of radi- 
cal change came easily; bur,' 
spurred by Muriel* letter 
(which was in fact just what 
Muriel had hoped would be 
its effect 1. Cathy more and 
more girded up her loins, 
braced her sinew*, and men- 
tally prepared the phrase in 
which the would give her em- 
ployer notice. That she clidn r 
do so immediately was be- 
cause she'd been an attendant 
cprite for ten yean and Lady 
Jean had blue rings round 
her eyes; but especially as 
the raids on Loudon increased 
in number and datmctrve- 
ness, Cathy's resolve hardened 
to join the ATS like Anna 
and write back to Muriel 
from a gun-si tc, 

Wellscombe always knew 
when there 'd been another 
raid on f ^indon because the 
morning papers didn't arrive. 

41 Which at least makes one 
get on with one's job I" said 
Lady Jean brightly. *Tm go- 
ing straight to the drawing- 
room to sort gramophone 
rev orris for the Red Cross!" 

Cathy (in fact much as 
usual), went ttraighl out to 
the kitchen-garden. (It would 
have been scarcely an exag- 
geration to write and tefl 
Muriel she was on the land, 
only Cathy knew in her heart 
ji wouldn't wash, from an 
address still c/o. Lady Jean 
Luttere),) She was in the 
kite hern garden from nine 
o'clock till noon, when she 
would normally have returned , 
like any other outdoor- 
worker, by m bark- entry 

Only because the weather 
was still so fine, and her shoes 
consequently uumuddied* did 
ihe make dirertly to* the 
great dour into the hall, ihere 
lo find Weaver at the tele- 
phone with the receiver in his 
hand and cm his face an ex- 
pression of peculiar blank - 
ness. 

"Thank heaven,** said 
Weaver softly "Here'i one 
you'd belter lake . . /* 
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Fur a incment Cathy could 
only look blankly bark. No 
pa]*cn had come that morn- 
ing, and Mr, Luttere] was (it 
Westminster. 

"'Who is it? asked Cathy 
nervously. 

Pushing the receiver into 
her hand 

"'Says she's Mrs. T rev en- 
nick, dear." muttered Weaver. 

The voice at the other 
end of the line was high, 
light. and cminmly artt- 
ficiaL 

"NdVi. who am I speaking 
To?" il demanded impatiently 

" L Mus Pennun," mi id Catliy 
— hearing her rrwn VOJCC, un- 
der the shock, artificial, loo. 
"Lady Jean's," she added 
ridiculously, "attendant 
sprite," 

"Of course," agreed the 
voice. "Jimmy told me. I'm 
Mrs. Trevennici." 

"Weaver told me." echoed 
Cathy. 

"Weaver ?" 

■T he butler " 

"Jimmy's mother/" said the 
voice. "I'm Jimmy's mother, 
He* j been kiDed T you see. At 
Calais. It's official. Some 
one should break it to her .'* 

"Mr Luttere) — " Iwrgan 
Cathy fooLLshly: intending to 
say Mi Lutierel wam't there; 
ihen checked herself. At ihe 
other end of ihe line Jimmy's 
mother either laughed or 
cried. 

"Not her husband. You 
break it/ J laid Mrs, Treven- 
nkk, "That's alL" 

■'Anil might have been a 
good deal worse," observed 
Mr Weaver, uncupping his 
hand from tm ear, "'I'ii be 
frank, dear, I momeniarily 
fancied he'd betrayed hr« 
afTeciinns and wedded an- 
other.' 1 

You never liked him, did 
you?" said Cathy. 

"To be frank again, I 
found him too damned 
affable" said Mr. Weaver. 
"Yuur life's not going to be 
blighted, I hope ?" 

"Not Hi Hie," said {lathy. 

Mr. Weaver, following her 
glance toward the shut 
drawing-- room door, sighed 
not so much in compassion as 
relief. 

"Anyway, its np to you, 
not use, dear. A woman's 
touch,, a wr>nun i care . . . 
One ring and I'll be in with 
the brandy," he added, "un- 
less you'd hke a nip yourself 
ftrst?" 

Hut Cathy refused. She by 
this time knew herself well 
enough to be aware thai 
jilcobul loosened her self- 
control, and it wasn't she who 
was now licensed in weep. In- 
deed what she would have 
wept for — like Weaver hav- 
ing always found Jimmy Tie- 
vennick too damned affable — 
was simply the untimely cut- 
ting off of » *prift nf the 
world's beauty, [Miy and 
Janice, subsequently in t**xi 
for days, though they didn't 
know it. shared the same feel- 
ing..] Cathy opened the door, 
stone cold sober. 

Her employer , in sort 
gramophone records, had 
▼rated herself on the floor. 
It is a posture in which few 
women of forty can appear 
graceful: Lady Jean, leaning 
forward from the waist above 
rrossed knees t might have 
been a daneer performing 
some complicated but easy 
exercise- During the past few 
mouths she was became less 
slender than thin; but now sn 
convoluted appeared simply 
pliant as a willow- wreath 
Upon Cathy's entrance she 
looked up amusedly. 

'What f\e found'" Cried 
Lady Jean. "Good Cathy, do 
you remember the Tango? 
No, of course you don't; you 
wouldn't learn tt r All these 
are to go to the Red Cross: 
or else for salvage: thev can 
decide for themselves." 



liaie snnu'thing dreudfu! 
to tell you T " saiu Cathy. 

Instantly the willow- wand 
back straightened- No papers 
had come, and Mr Lutterel 
was at Westminster . . . 

"Jimmy ?" 

Cathy nodded 

"His mother's just tele- 
phoned . . .** 

With the same artificiality 
thai had iidonued Mrs. 
Trevennick's voice, hut now 
translated into motion. Lady 
Jean delicately filled a record 
into its ileevc, 

"Missing: ?" 

"No; dead/' said Calhy. 
"She asked me to break it to 
yOU. If Tvc done il badly. I 
ask your pardon. ~* 

She was in far* asking 
pardon for much more: fur 
her mimicry at the pnker- 
tablc, for her renegading Id 
the nativcv But nothing of 
this could be expressed, or 
indeed mattered, al such a 
moment , certainly not to ber 
employer. The wont of it 
was thai Lady Jean didn't 
weep at all. The sea-blue eyes 
merely widened; focused upon 
some point beyond Cathy T s 



Lady Jean tightly. *Tm so 
bored, doing nothing bete in 
Devon!" 

She had her way, of 
course. As she pointed out 
again, wasn't them a spare 
bed for her in Mr. Lu tierces 
Westminster flat? — "Unless 
I should be inconveniencing 
you added Lady Jean, more 
brightly still. "f wuukfn't 
want you to turn out any 
pretty lit lie secretary? n 

Her husband looked at her 
thoughtful ly. He had mar- 
ried her fur her beauty. Why 
she had married him, he even 
on their wedding-day had 
rerogntsed to be because after 
three vasnjtj marked by a 
peculiar shortage of eklcst 
sons (the fiirt World 
War having taken its toll) 
it was time for her to marry, 
and he bad the Luttere! 
n.u7ir and place to offer, also 
as a rising MP the nfianrc 
<jf making her wife lo a 
Cabinet Minister. (At least: 
Lady Jean possibly visualised 
herself in Downing Street. J 

But the hard-working 
years had dipped by without 
promotion, and the fact thai 
Mr. L uttered majority was 
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shoulder; ihen darkened to 
holes in a bknk mask. 

"Thank you, now please 
will you go away?" aid Lady 
Jean politely, "And as Mr, 
Lutterel isn't here 1 tell Cook 
not in 1>oihcr about lunch." 

All afternoon. Far into the 
evening, from behind the shut 
drawing-room door echoed the 
strains of a Viennese waits. 
Cathy hovered outside fend- 
ing off first Weaver with tea, 
then Cook blubbering into 
a .cup of consomme, then 
Weaver again with brandy, 
ft was late, almost nine, before 
Lady Jean at last emerged; 
but she must have thought it 
much latrr. 

"Still up, good Cathy?" 
asked Lady Jean vaguely. 

"1 left my gloves on the 
Bible- box," bed Cathy, 

"Which always brings bad 
luck," said Lady Jean, "Good 
night tn yoti . . r " 

On the landing, opposite 
the dim mirror between the 
tapcslries of Spring and 
Sununer, Cathy saw her pause 
a moment. The reflected face 
was still beautiful, only now 
expressionless. It seemed to 
practise an cap rcssion less, or 
rather careful, unbei raying 
smile; and so smiling. Lady 
Jean went on lo her room 

To Mr. Lutterel returning 
nest day his wife suddenly 
announced her intention of 
going up to London tn drive 
■n ambulance A duke s 
daughter, she had no more 
doubt of being able lo com- 
mandeer an ambulance than 
of being able, in other cir- 
cumstances, to commandeer a 
yacht; and as she pointed out, 
hadn't she driven the run- 
about for years? 

"And if 1 should say," 
suggested Mr. Luttere). "that 
I'd rather you didn't un 
nrcessariry risk your fife ?" 

"Darling. 1 should tint ply 
blow my brains oui!" said 



always safe made him if 
any tiling rntber over- looked. 
All this passing through his 
mind, he forgave even, along 
with ail the rest, his lady- 
wife's" moment of vulgarity. 

They were standing by the 
hearth in the hall Under the 
marble cherubim a small fire 
slightly flickered. Thrusting 
the logs together with his 
foot — 

"And the house?" asked 
Mr Lutterel. 

"One thing I won't have b 
evacuees," said Lady Jean 
firmly. "They'd bring bugs 
and be terribly unhappy. Be- 
sides, we'll want it ourselves, 
at weekends. We'll just leave 
Cathy in charge." 

In a way it was hard, in 
a way it was easier, tn accept 
frustration instead of change. 
"Good Cathy, of course you 
want to help ihe war effort?" 
cried Lady Jean. "But bow 
can you do it better than 
here, keeping the house open? 
I mean, fust look at Mr. 
Lutterel! Without the house 
to get hark to at weekends 
he'd simply collapse!'* 

The house, and the House, 
thought Cathy: the one home 
of the Lutterels since Dooms- 
day, the other the House of 
Commons. Mr. Lutterel be- 
loniicd blood and bone to 
both. Looking at him across 
the hreak fast-table as her 
employer directed — but 
rpvertly, for she felt he didn't 
want to be looked at — 
Cathy saw him indred much 
wont His long nose was 
fleshless as a bird's beak; each 
furrow from nostril lo mouth 
as explicit of stress as the 
rings around his wife's eyes. 
For an appuifed moment, 
loosing al Mr, Lutierel, the 
thought crossed Cathy's mind 
that Rngbsnd mightn't win 
the war . . , 

No papers had come. He 
\ his usual screen of 



""The Tl rues'* to put up, He 
looked back at Cathy, gravely, 

''Keep the home fire* burn- 
ing eh, Cathy?' said Mr 
Lut teres 1 . 

She stayed 

It wasn't anything to write 
to Muriel about. She wasn't 
even property on the land. 
A* a contribution to the food 
supply , however, Cathy grew 
and sailed down a really roas- 
sivr quantity of runner-beans. 
Runuer-beans are grown so 
easily, she was able to salt 
down crock after crock with- 
out interrupting the current 
supply of fresh At any week- 
end . as indeed all through 
thp *rrk itself, runner-beans 
never lacked. "Good Cathy, 
how clever you nre!" 
? on >j rambled Lady Jean, 
"Didn't i always say you 
were a treasure?' One day I 
believe you'll even grow a 
lettuce!" 

lettuces were another mat- 
ter. Calhy had sown some 
and they'd enme up, but to 
attain any proper heart or 
shapeliness lettuces need to be 
tied round, and with no more 
than a hedgehog for under- 
f>*tdcTU-.r Cathy tended in lei 
them run to seed: productive 
only of large, coarse leaves 
Cook refused to dignify with 
her vinaigrette sauce . . . 

So did die Manor run to 
seed, fn the wake of May and 
Janice defected Henry, who'd 
at least occasionally clipped 
the laure-U, inlo Army Cater- 
ing, ("Heaven help all he 
serves by sea or land/' 
observed Mr "Weaver ,) Only 
Cathy and Mr. Weaver and 
Cook were left to perform 
the basic offices of opening 
windows to air rooms and 
keeping alight a fire under the 
marble cherubim. 

"Which I for one sec no 
point in," said Cook. "1 
shouldn't wondrr if before 
we re ihrough we're using 
wood in ihe l>oiler." 

Cathy and Mr. Weaver 
exchanged glances. They 
shared a common luprrstitson 
neither even mentioned. 

"Good gracious," said Mr. 
Weaver, "there 1 ! fuel from 
the timber here to last till 
Doomsday." 

"And who's lo saw and 
fetch it?" snapped Cook. 

"1, with these lily- white 
hands," said Mr. Weaver, 

Between lhem T Cook and 
Cathy dissuaded him from 
using a ladder; he tackled 
only lower branches^ within 
reach frum the ground, so 
thai in due course the woods 
behind the Manor began to 
show the sort of browsing-line 
from which is deducihJe 
whether a proprietor rmsa 
cattle, ornamental deer, or 
goats What could have been 
deduced al Wellscombe was 
an elderly but resolute butler. 

"Take my deal dear."' said 
Mr, Weaver, *Tm all over 
this pemhing sticking plaster.' 1 

Cathy dealt without en- 
thusiasm. There was no more 
poker. The only game played 
be low-stairs was now three- 
handed whist — Cook 
absolutely refusing to learn, 
and indeed probably incap- 
able of learning, bridge. 

"Shirley Temple didn't f 
Suppose leave any tiddfywinks 
behind ?^ asked Mr. Weaver 
bitterly, 

"If you mean Elapel, no,** 
said Cathy. "T don't know 
what's the fashion in Wash- 
ington, but whatever it u 
{hearts for t rut tips, Cook- 
try and remember) yon 
can bet sbr'j either very good 
or very bad at it_" 

"Bad, M said Mr. Weaver, 
tntelligendy. '"Millionaire* 
patting her hand to console 

"Such a beautiful young 
lady as she must be, why 
shouldn't they?" asked Cook. 

"Exactly." said Cathy. 41 It 
isn't your lead ' 

"There should be some tori 
of international millionaires* 
warning-Mrvice." mused Mr. 
Weaver, 

"Wt' eyelashes tang as her 
am pedigree." said Cathy — 
briefly falling back into 
mimicry — 44 would it no' 



be better lo warn 
wood ?" 

^If no one else is ,r flJl . 
lead, I tm* 9 said C k, ' 
ing down the ace ^ 

They were foolish 
games quite unwin |q 
Cathy's and Mr. \" 
skill, played in the 1> 
kitchen Cathy, deal ^ 
fur herself, then for 
then watching Cook i 4 t 
the cards one by on*, 
recalled Jarko'r rfashiaj 
pert way with an etj 
thumh-wom pack , 

Jacko died rather h 
ally. He didn'l inters i„ 
Just so happened th 
morning when the 
sounded over Soho Sy via" 
upstairs in bed havm 
lie. Jacko, as he niprx d 
stairs to the sheh r , 
hesitatingly made li 
decision to let her i n 
sleep out. She slepi lib 
log; probably wouldr t g 
hear the racket. As unisl, ' 
such occasions he pu: un 
Wardrn's hat (it ^ 
looked better, after a litf, 
be iern so acroulreci ' , L 
a glass of whisky, ami str 
down to cheek his 
bank-accoun is. 

He then remesnbei U 1 
Sylvia, announcing htr 
lion of taking a t ui 1 
had a!>o announced the 
tention of subsequent: 
ing her hair. For all j n 
warnings, she did it ir jv 
(And where she gU 
petrol, with ratio?: ^ 
strict, Jacko often as^ d 
self. He suspected, iaJ 
hurt him, some urrlrr 1 
tir-up with the mana< ej d 
local garage.) Tfau 
was quite possibly s ess 
petrol standing abou 
where on his lop st'Stey,; 
thing which in a u4 
responsible house boh- 

Jacko had five lh^ anil 
the Westminster, anoi rr r 
in Lloyds, and in ' arc 
seven. It was also 
Barclays thai he'd 
Government two r . t 
free of intrrrsl as a ck mtt' 
case jumped on for Ml 
evadun. Such figure 
failed to hearten, 
they nnw^ only* as ih 
began t-> drop definiu- v 
Soho. Sylvia's can oi p<t 
worried him. 



.E nipped 
stairs again at exaj v 
moment whess the U .1 
Before hssss as> behin li 
and plaster collapse ' in 
rubble; the sharp bhir 
of petrol rwa flowed > p id 
greater conflagration J_ 
jurt mighty just possil). 
sased himself by batti; 
and out under his Wirtta 
tm hat but that Syl * 
suddenly clinging rpuud 
neck. He couldn't ahar. 
her, she had a grip like 
vice; thus they weie 
cofc-cred next day ch* ed 
cinders together* am J" 
had died heroically. 

It fell tn the painfu tot 
Olive (fortunately oui ■ n ditf 
at the time)^ to identii ih " 
She organised a spf~ 
funeral. All Soho rsft* 
.facko's rough friends 
in with a four-focA 'irstn 
also acted as besucn 
the police, who'd a: 
known where they wc. 
Jacko, sympattsetkalh r 
the cortege past nevr 
craters lo St. Falrich'i 
Square; and over his ;offA 
just as he'd have wish- J. 
spread a Union Jack. 

Olive had gone li> If* 
pmins to procure one U j 
enough. Cnku) 
abounded, but only of s - 
to be flown on a stick di 
into a rubble- heap, or 
by Ihe fly over st fish 
chip stall. — Several t«- 
achnirah, including AJtui 4 * 
thiff, were at this jui«» 
writing letters to the "Tu**' 
in protest against Jack' 
by the fry; but then j. 
none of them kept fuh^f* 
chip stalls in the bbti 

The flat in Westmimrrr " 
thai same nuvrniiiK hiii! 

To page 40 



The ApCTMirafv Wometi s Weeklt - Jsmuarv- 12. 



National Library of Australia 



http://nla.gov.au/nla.news-page5529312 



URRENCY LADS: 



Decimal coin animal* 
by well-known artist 



Eli .«Iiel.h Mac Inly re, well-known author and artist- whose 
lurid iklren these animals are, named them after the 
L^ir Currency Lads and Lasses, These were the children^ 
Lirahan born and raised, of tile early convict settlers. 



fUSAlETH MacINTYRE had the 
L idtt:t of making these delightful 
Ins.ii-v iter seeing the Scandinavian 
loden 1 ncs that are now so popular, 
ll ihit tag what a pity it was there 
l r n native Australian animals 
fcktcd in a similar way. 

fi.i th> -J vent of decimal currency next 
Ink *hr 'hnught that here was a per fee I 
Itttiitiii trj portray some Australian 
pnah — :he ones shown on the coim. 
p,r spn i a grsat deal of time browsing 
■liiS .., -let-irirat shop arid, much 10 ih? 
kiWErmnii of the assistants, demanding 
[ilii-M.-. 'd wire of varying colors, flexi- 



bility, and numbers of strands of wiie inside 
the plastic coating. 

The wire was twisted and joined to form 
the rough skeleton shapes v>f t J ■ e- animals. 
Where two pieces of wire cross ■! such a* 
where the piece forming the backbone 
crosses wilh the one forming a pair of tegs), 
cne was ihreaded through the plastir coating 
of the oiher, to make it secure. To make 
feel, the piantic coating was cut off the wire 
at the ends of the legs, and the .yrparaic 
strands of wire splayed out. 

The "hides" are made of fabric, stuffed 
with coiion-wool. The eyes are buttons w'\ih 
sequins siurk to litem. The spiny anteater 
is trimmed with raffia, the lyrebird with 
add it tonal pieces of wire. 

Picture* b;r BiJI Faync 




• Kangaroo and «mu, which appear on the 50*cent piece. 




» Spiny untpftter, nhich 
appear* on the 5 -rem piece* 



• Platyput ts featured 
on the 20 - rent piece. 



w 



V 




WbiVJ, *hown on 10*cent piece. • Feather tail glider u featured on l<ent piece. 
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• Fritted limard^ on the 2*cent piece. 
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however a well-known fact 
that window panes of quite 
normal sire fragmented into 
enough broken i{ka to build 
* (rreenhouse. and (hoar at 
the flat reached from floor to 
ceiling. Splinter* crackled 
underfoot like a frarrn fall i.f 
snow, thefe was f^mt on md 
in the beds, glass in tbc bath, 
everything sparkled vs j Lh 
glass, even to a leaf on the 
table Laid for breakfast, which 
sparkled Like a wedding-cake 

Lady Jean returned frxni* 
duty to find hcT husband < who 
hud ilept in his bed, smelling 
mrmgly of Chanel No. 5 cu 
be attempted to put her dress- 
ing-table to rightx. Pausing 
And miffing — 

"Darting, not the last u£ 
mv Chanel!" wailed Lady 
Jean. 

"I'm afraid apologised 
Mr. Lutterel. 

"Then Ebpcth must send 
■Tie tome from Washington." 
said Lady Jean crossly, and 
pulling of? a smoke-grimed 
tin hat, "or what's the good 
ot having a cousin in the 
Diplomatic who can't even 
get America, into the war?" 

"You might go across your- 
self and strengthen his hand/' 
•uggesled Mr, Lutterel 

lt Darling J I'd be simply too 
bored in W<uhin«nm," **id 
l^dy Jean. "At least there's 
always something going on 
(by which she meant blood, 
toif, and sweat, also the pos- 
sibility of sudden death} in 
London!" 

Such being her mood, and 
Mr. Lutterel strict in his at- 
tendance at the House, week- 
ends, at the Manor became 
more and more rare. Bombed 
railways made the transit 
hazardous in any case, also 
the return to the metropolis, 
after forty -eight hours' com- 
parative security, taxed nerve.i 
already overvslrained. The 
Lutiercls stayed in Town. 

Naturally, the news e?r 
back to Harrods. Meeting h *r 
friend Mrs. Anstruther in uie 
groceries— 

"I hear dear Jean'* driving 
an ambulance ! lv shouted Lady 
Maud. 

"Don't bawl so. 1 ' said Mrs. 
Anstruther irritably, "1 may 
be going blind, but I'm not 
thai. What did you say?" 

'1 said Jean's driving an 
ambulance," repeated Lady 
Maud, thinking how doddery 
poor Amy was getting, "in 
the blrtt" 

* 'Making herself con- 
cpiruous as usual /* said Mrs. 
Anstruther, no l icing that poor 
Maud now had to use a stick. 
"Why can't she stay at home 
and took after her husband?" 

"That's a very tttwdntj thing 
to say,' 4 rebuked Lady Jean's 
aunt. "And ihe is looking 
after him. She's come up to 
the Oat in Westmintser. Ac- 
cording to Kate Elliot in the 



cMMtaM.ii THE SUN IN SCORPIO 



same block, she frequently 
boils him a breakfast egg-" 

"Where does she gel it?" 
demanded Mrs. Anstruther 
jealously. 

"Strathspey," said Lady 
Maud — lowering her voice as 
though disclosing an illicit 
sourer of opium. "The dif- 
hi ulty't containers.*' 

"Teanraddiess" said Mrs. 
Anstruther, "padded with 
'The Times.* If I sent up a 
tea-caddy and you dropped a 
H 



"Maybe," said ljidy Maud. 

"Anyway, come and have 
lunrh with me,' 1 invited Mrs. 
Ai^struther. "You choose 
where." 

"CJaridgc*," said lady 
Maud. 



0. 



UIETLY passed 
the months at Weuscombc; a 
year passed- Weaver took 
longer and longer to cut and 
bring in fuel, until it became 
attiiosi his sole activity: when 
Mr. Lime re I and Lady jean 
appeared to have stopped 
coming down for good he 
gave all iitirer a final polish 
and tonsigned it to green 
baize Cook's standards fell iu 
the level of fish- pic. and in 
the evenings she der laced 
even whist beyond her. 
Cathy and Mr Weaver 
attempted first beiique, then 
settled for chess ; very long, 
slow games during whit h the 
latter frequently drowsed 
be twrcn moves. So indeed 
did Cathy, ending each un- 
heroic day equally dog-tired. 
Whatever was done in the 
Manor to keep it aired, fairly 
clean, a little alive, was done 
by- her izngle-hiinded, even 
l tie hedgehog having vanished 
frnm the kitchen-garden. 

She achieved a second 
crop of runner beans, how- 
ever, just as the last salted- 
down crock emptied, and die 
raspberry "rtw produced 
fruit for a little more jam. 
(Three pots as against two; 
which Cook sent up tu West- 
minster: and which were 
smashed on the way, but it 
didn't matter because Lady 
Jean, along with a Fresh 
supply of Chanel No. 5 had 
had some specially vitamin- 
ireinforced jam From Wash- 
ington. ) To Cathy, who had 
always detested housework, 
the hours spent in the 
kin hen-garden, especially if 
there wan any sun, were the 
best of the day. 

It was there I ha* the sud- 
denly ol nerved striding to- 
ward her a young woman in 
the uniform of the ATS. 

"You're my Aunt Cathy. 
I'm your niece Anna," said 
the young woman. "You've 
changed." 



Cathy stared at hei. She 
was Muriel's daughter alt 
right: Fresh - corn plea ioncd , 
big. busted, confident, and T 
obviously, conscientious, (A 
sergeant's three stripes on tier 
sleeve. ) 

"But you can't possibly 
remember me." said Cathy. 
* r \*ou were only about four/' 

"[ did ask an old man 
at the house," admitted 
Ann.i. "if you were still here; 
but of course 1 remember 
you You once nearly pushed 
me out or a window I ran 
rememtier a bright red sky, 
and you standing behind me, 
and ihen your hand on my 
hatk and suddenly every- 
lliing feeling tremendously 
exciting and dangerous. Ifn 
given mc the best Earliest 
Memory on Our gun-site. 
None of the others remem- 
ber anything wore than be- 
ing left in a pram outside 
a pub. — You've changed," 
act-used Anna. 

"Well, it't nearly twenty 
years/' said Cathy reason- 
ably. 'Tin going grey." She 
itil! knew it wasn't any 
physical chance that disap- 
pointed Anna, hot rather a 
rhange in personality, from 
I he dangerous to the domes- 
tic, the kLlrhen-gardeninr; as 
her niece's oral words 
proved, 

"Peggy particularly wanted 
to meet you," said Anna 
sombrely "It'* Peggy who's 
driving the lorry. But by now 
I expect she's watching her 
time-sheet , , Good heavens, 
Aunt Cathy," cried Anna, 
abruptly turning to took 
tack across the bean rows at 
the Manor chimneys, 
"haven*! you evrn evacuees, 
in that huge house V* 

"The LuMrreLs came down 
at weekends," said Cathy. 
"How's your mother?" 

"Splendid, 11 said Anna. 
"One night when Judith 
Bamlter had Flu she put out 
three incendiaries alt by her- 
self. And Daddy works eigh- 
teen hours a day and Uncle 
Alan's been taken prisoner in 
Libya.'* resumed Anna 
rapidly, her eye still jealous, 
so to speak, of Unoccupied 
Premises. "Good heavens, 
Aunt Cathy, just two people 
at weekends can't take up 
much room! Mother would 
have had it full of Poles. She's 
always frmejrnbercd how huge 
it 

"Of course, she came here," 1 
recalled Cathy. 

11 We til did," said Anna, 
"but you were away at a 
gymkhana. The butler told 
us," For the first time her 
youthful. her sergeant's, 
severity relaxed: she grinned. 
"Daddy drew me a wonder- 
ful picture of him and we 
cut it out and made it bow 
From the waist." 
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No. 361. — BOWLS FROCK 
This smart bowls frock is available cut out to make in easy-rare 
non- transparent while leatrea. Sizes 32 and 34in. bust £3/12/6: 
36 and Win. bull £3/14/6; 40 and 42m. bust £3/16/6. Poitap- 
and dispatch 4/- extra. 

No. 362. — TRAYCLOTH AND SERVIETTE SET 

Tray and serviette set is available rut out 
traced to embroider on white, cream, pink, 
blue, and gTten pure Irish linen. Set b 6/6 
plus 9d. postage and dispatch. 

No, 563. — JACKET FOR BABY 
Practical jacket for baby n available cut out 
to make in pink, lemon, blue, and green 
tree I Is. Price is 9/6 plus 1/- postage and 

dispatch. 
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• Nrediittsotk Notion* 
may b< obtain td from 
F&ihian tf&MJt, 344/6 
Sunt* St. t Sydney Paildt 
itAJtut. Fathian Frocks, 
Rax 4060, 6"_P,0.. Sjdttry. 
AT.Z, micrrrj shontd ad^ 
drtu vrdm to Box 6348. 
W*tli*£lon, No C,OJ>. 
crdtrt acttpttd. 



>f Very am using." said 
Cathy, 

"Thai's what mother said/' 
agreed Anna- "You sounded 
just like her , .'■ 

Cathy swallowed the 
affront. How indeed explain 
the difference between 
Muriel's snobbish esteem for 
any butler whatsoever, and 
that of an attendant sprite for 
a butler who, in the first 
place, hadn't raped her and 
whose hands were now so up- 
hurlt nshly scarred ? No com 
ni unica lion was possible bz- 
i wren Cathy and her niece 
standing together in the bran- 
ruws; es each, if nxi different 
grounds, recognised. 

"flood-bye* Aunt Cathy/ 1 
said Anna politely. u l expect 
Pcgpy's having kittens . . 

"A very Firm young party,' 3 
said Mr. Weaver 

" l My niece Anna." said 
Cathy. 

'Took ih for a peasant/' 
said Mr. Weaver > reaching 
into his trouscr- pocket. "Half- 
s-crowti, no less/' 



fiivofou* shape — Swist 

chalet, rustic col, even 
pagoda? — was rmpussihie to 
gues*, most of its timber 
Laving been stripped for fire- 
wood; only its situation 
(commanding so extensive 
and beautiful a view) sug- 
gested s limine rhouse rather 
than pigsty. Bui a low sub- 
strut tore of brick remained, 
heaped against, where the- 
floorboards bad been ripped 
up, with an accumulation of 
leaf -mould. Alan crept in and 
lost consciousness. 

When he awoke it was still, 
or again, day. At any rate 
he could see. He saw 6rst, 
level with bis eye*, a smuT 
shell; then a twig; then a 
fwil in a rough country- 
woruan's espadrih'c. 

Not only rough, but 
patched The thongs were 
part leather and part string; 
knotted finally, however, 
about an ankle or unhucohi: 
narrowness- Wjih an effort 
Alan raised his cy« m a hem , 
H broadcloth, the sort of 
cloLh made into English 
riding-habits- and it was in- 
deed in English (though much 
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"AiriiekS ■ — / thought y&u mre a squadron 
tender in the mr f^rm/* 



"I wonder you demeaned 
yourself/' said Cook, 

Tunes change," said Mr. 
Weaver. *Tll put it to my 
War Savings 11 

The weekly visit from Miss 
Palmer to exact coEitHhuckms 
lo this parti cu tor form of war- 
efFuri was In fact the Manor s 
eluef link with the outside 
world. Miss Palmer was. 
pointedly discreet in taking 
each member of the house- 
hold aside to tick stamps in 
privacy: though now retired, 
she had spent so many years 
rumhaiing a village postmis- 
tress's reputation fur not be- 
ing discreet, even husbands 
and wives on her round were 
similarly protected. 

So they none of them at 
the Manor, though so small 
and enclosed a society, knew 
what the others put in. Cathy 
herself put in thirty shillings. 
She had almost no expenses, 
and barely used her clothing 
coupons. She saved at least 
six pounds a month. 

The months passed, the 
yean passed. America came 
in. Elspet in Washington not 
only married a nailtionaire 
liut divorced him m the plea 
uF mental cruelty, thus acquir- 
ing an income larger than her 
father's. It quite desolated 
Lady Jean that she wasn't 
at the wedding, but war was 
war. 

The tide of war turned: 
then lapped again with such 
increasing force, Alan after 
two yean in an Italian prison" 
camp found himself at liberty 
simply to walk oul with ihe 
aim of rejoining any Allied 
unit advancing up the penm- 
sula- If the Eyetic* had 
packed wp T however, the Ger- 
mans hadn't; like many 
another eager compatriot. 
Alan Found hiinttJF at Jiberty. 
but on the run. 

Stumbling down through 
the chestnut- wood he fell 
heavily, hauled himself up, 
hobbled on, and so came upon 
the ghost of a summer house. 
What had been its original 



accented) that his discoverer 
addressed him. 

■*I am the Marchess Sao 
Fdipej" she said. "You are 
on my husband's land. I 
regret, but I must ask. you to 
go away at once." 

Carefully Alan hauled him- 
self up, ft seemed that no 
bones had been broken on his 
long downhill run; he could 
fTaini But not much more, as 
his knee buckled he had to 
brace himself against the 
brick. 4 I regret," repealed 
the Marches^ "but my hus. 
band is extremely pro- 
German.** 

"Wbo are running," sug- 
gested Alan — all too aware 
that be was on the run him- 
self. 

"He is also a man of 
honor," said the Marcheia. 
"Had our allies been advance 
ing it w oufd he different. To 
take you in now he would 
Feel suckmg-up." 

" At least Let me compli- 
ment you."' said Alan wryly, 
"on your idiomatic English. " 

The Marches* fleetingly 
smiled . 

"When I was very young 
I was educated at an English 
school , . 

"Corky's, by heaven!" cried 
Alan. 

Even the effort tn get on 
his Feet had been too much 
For him. The pair of ancient 
but armed retainers (lurking 
;cady if needful to shoot and 
Lury him) had to carry the 
Marchesa's old schoolfellow 
t.p bodily to the Villa San 
Fdipe 

He recovered consciousness 
again in a great high room 
furnished in Art No uvea u. 
The keynote was fumed oak, 
sita.1 lowly carved with water*- 
Hlies: a suite imported from 
Maples in 1910. But there was 
nothing Art Nouvrau about 
the Marcbese, ihe Maixhesa's 
husband; in any British ref- 
erence be was a Laxuiseer, a 
gaunt old slajr.. still monarch 
of his glen. { Mc was much 



older than his wife *>hn\ 
been the fiarooessi; < ,^ 
on the wrong side of seven 

She spoke rapidly i 0 \ 
in Italian, then 
immediately, from tosui 
switched lo English; bail 
was beyond comprr- . 
He lay passive on riv mJ 
settee j rousing only uncr] 
in scuttled a ragged vrnJ 
maid bearing a pair i LtJ 
woo) slippers, to kr r\ J 
unknot the thongs ol rr j 
tress's erpadrilles. 

*'l must team lo M 
bow!" giggled the HanJ 
"But I never have, l uvi| 
Enrico ?" 

ft was actually a *,iaiJ 
which the M^rchese id^J 
more tban once in ■utiyjqj 
cimversaliou. Evidr: i[y 
tale of his wife's 
incarceration had pw «j 
family legend, 

"What T have never j : .J 
stood,'* he meditated >jJ 
the Marcbesa — or ul 
was then, the Baniial 
should nave been rer uns 
tie her own ihoe*. V ,u (U 
not a servant to tie hoirf 

"Teresa!" exclabi ! J 
and the Marchess torcdstrl 

"Rjractly," said the vj 
chese. '*! am all the nw«| 
a loss." 

Summoning the ;ym( i 
Corky to his aid — 

"Well, 1 suppose ii »- 
the principle of the tfiiiq 
said Alan. "Just as ;< tm 
fag whose Father truy he 
Duke learns to maike tout,' 

"Manners and St 
reliance!" put in the 1^ 
chesa ioynusly. 

"Ah* You were at Eton 
nodded the March-- jj| 
ing encouraged. 

"Not exactly/* • hM\ 
Alan, "But at a sc: ,xA j 
Sons of Gentlemen /. 
Last, in however unr ipea 
1 3 re u instancei. brasui ic i 
letterhead paid off; t M 
chese again nodded 
atively.) "Where if 
make toast/' added 
used to clean a se 
feet's cricket-pads, 
mean a r it's the prir ink 
the thing." 

"T have never learn rd « 
to make mast?" gigL; 'rd t 
FlaronessL 

Middle-aged as shi ,ti 
was. shod in palcheij -id. 
rilles, caught up in the 41 
end of her country ^ ddi 
and as uncertain of 1 
future as of which i e s 
really wanted to w. i, I 
Baroness — For so Alan «r 
tinucd tn think of 
mukt trill giggleu Hei 
frivolousness equaled 
in the circumstanr-i, 
Keats' cardinal vir' -i- 
Negative Capability I 
Baronesa was capable i M 
in any number of ^ 
tain ties, and doubts. 'h. 
any irritable rrachin=. af 
fact and reason, Shi lh 
morally, so to speak, 
mouth. 



lo At t<l 

example, she confessn 1 -rw 
so strongly pru-Briti- :"f 
loyalty to her hudaa I haJ 
prevented her helpiri< loci 
paxlisans disrail a Gersissl 
troop train ("They rdlksl 
down great boulden' 4 
called the Baroness eiivuMMl 
"All their faces black? ^1 
but when he asked wlu the'f 
done with Germans a iu*«l 
billeted in the Villa, rp&f 
ingenuously that i 
arranged tittle Leider -ci nrtrtl 

*"lliere was an Ob< nl -I 
what would you call tufliv f 
Colonel? — who 
Brahnu quite beautiful I . " ^1 
plained the Baroness. 
as f play the piano - Eiwi 
myself I could accc .ipui| 
him. — Poor Freidrr h, 
wonder where he is twi*l 
You would have liked biso >| 
much! T " 

Alan Felt a P™!!, 
jealousy all ihe more iff -Liiftflsfl 
since he (eft no jeah ■ -«T 
the Marc hoc- This h^J P^l 
haps something to do 
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miwe that the 



/lb:- 



^ d In't resort to bit 
p .,v: I mt vlcpi apart 
||It( nf HI- like cJiambcr 
n. Alan, in fact, had 
share, couldn't help 
^, BB| the Baroness's 
and almcrtt 
"tffscB'-ii, for her °*d 
bffr » [ - 

tutrix id, you will have. 
J a much older than 
1 the JWonns. 
tirty when wc 
Wii, of course, 
It" 

Wren?" asked 

Jrb*a thy- 

^ f!%o khh — not by 
w tht: 'inripewa, Anna' 
jrt {ai tually a connec- 
pi mice), he married 

ata Baroness, "both 
I i< with the 

s0S . So be u very 
^ ajrhl wahr?" She 

l c\ 1 -jentJy throwing 
Jfid I: V in search of 
yict phraie. '"He keeps, 

pr I,, a stiff upper 



J^L which OiomrnL, 
Juppem i, the Marchess 
Lrt in rora the daily 
gj <|j , l .U ihell-porked 
b. AW tnre still made 
ir: 11. r ig, and particu- 
I ijJ *r, linfl, extremely 
be hauled him- 
w pone(heJe» and stood 
kit tiv- was seated. 

however, the 
; his wife and 
h to thetnselve*- 
^hr/i' he observed 
1 y . that the 
baa 1: mid have a Uttle 
ni; party, a little dis- 
id bee hard disrupted 
be **i especially pleased 
the oa/.j rds of war should 
1 her with an old 
"You will have 
talk a h p u i,"' 
die Marchex. 
.thine; id agTre- 
:-ng memories df 



parr. 



reuiin 1 
ttirm 



a it".", 
youth 

Alan fell briefly that he 
on his honor, 
bop - isuins couversa- 
he Art Nuuveau 
later, on the ter- 
wete mm as delightful 
the Mj: bete foresaw. It 
WlKtj that the Baron- 
1 ttviw mernorict related 
to irrseif and Alan, 
ace asked news 
r Cathy, equally 
hootfeJwwi; nor 
rodhee them into 
•iyli that to tike 
ircAtina: frunfirr 
■ And naturally 



ever see me, 
W Alsi 'waiting outside 
■'^ pan re kepi in?" 

lid!" giggled the 
■ranaa Kh a little hoy. 
P r«es*3 She used 
■ ojr you rny liitle lover!" 



H ptElEi 

mi" mis 



rkj would have 
■; ideas into your 

Man lightly. 
-« pri^gled again, 
re Ihere already, 
M must remember 
■ nine! Of course 
ml But why did 

ail till " 



11 iafaly too fright- 
DM Teresa," said 

her duty to frighten 
tspbt&ed the Baroness, 
jjnoroully. "Even 
of *i* T it was her 
o ttcn. Foot Teresa 

* pwrrma! do you 

' ■* aland, and she was 
1°^ to uke with ui she 
p« htridl? — 0fa 4 my 
B*A**>. cried the Baron - 
W^inmn in 1 he same breath, 
r, 1 *" iffnerabcr the Gov- 

feu r 

■ U 1 ^ You went 
sT«^1rr.p llff( " saJd Alan 
. *wan*down against 

Jta kj fC «, 

T *> datveed the polka with 



"Yoa remember that ?" 
nuin-elled Alan. 

"A woman always remcm- 
bert her first ball," sighed the 
Baroness. "Also you were my 
first partner!" 

"Later on 1 couldn't gel 
near you," reminded Alan 
'There werr too many older 
chaps ahead." 

The Baroness looked com- 
placent. 

"I have always had a suc- 
cess at balk In fact, it wu 
at a ball in Rome that my 
dear Enrico was first atrarted 
la me/ 1 

And how did he get ahead, 
woitdercd Alan, nf so many 
youmjer chaps? Through 
wealth, prestige, or family 
connec: Lions? In any case, 
the Baroness appeared to 
have no rtgrrLi, cvc/1 as she 
relived that Roman 
triumph . . . 

"Of r nurse 1 was a Ufunth - / 1 
she recalled, "which in Italy 
gives one an advantage Oh, 
my dear A bin, do you re- 
member Ibe Wood-nymph ?" 

La Alan's ears suddenly re- 
echoed the scandal of the 
Governor** hall. 

"Who showed too much?" 

"It was a lesson to me/ 1 
said the Baroness srriousry. 
"Even then (though I wa* so 
stupid at school) 1 had my 
wits. Never more than the 
discirctrsl decolletagc!" 

"But swausdowny ?" *u%- 
gested Alan 

"Well, yes; twansdowny!" 
agreed the Baroness. 

(She still had a taste for 
swansdowru In the aaloltu. 
in the evening, the »nrcumes 
wore a lit tie jacket of faded 
silk with swansdown round 
the collar, Alan was tempted 
to put out a finger to it; but 
because be was on his honor, 
refrained.) 

"How long ago t( all 
seems!" sighed the Baroness. 

Alan sighed reciprocally . 
Sameticnes they didn't talk 
at all, they just sat on the 
terrace and sighed. When 
Alan could hobble again they 
sighed in the old ruined 
summer house, the scene of 
their first re-encounter: and 
there it was that they at bit 



The evening was so still, 
the Italian air so mild, the 
Baroness had ventured forth 
in that same little jacket. 
More than mild, was the 
Italian air; it was hot. The 
Baroness fumbled at her neck 
— as incapable, faced with 
a how, of untying as of tying; 
Alan, helpfully pulling at a 
ribbon's end, felt his finger* 
brush past swansdown to 
throat flesh even softer. 
Helpfulry the Baroness leaned 
back; naturally her Lips 
parted: and so Alan (on his 
honor or not) kissed her. 

What surprised him was 
the businesslike way in which 
the Baroness kissed turn hack. 
She kissed him thoroughly, 
expertly: then giggled. 

"Ii Corky still watching 
you?" giggled the Bam tints. 
"Or Teresa 

Alan reared up in momen- 
tary anger. 

* If you must know — " hr 
began; and paused. He had 
so nearly forgotten his man- 
ners as to be about 10 refer 
to her husband 

The neat evening he died. 
No one expected him 10 die, 
least of all Alan himself. The 
letter he wrote in the mom- 
rug began as a joke, a game 
to amuse the Baroness because 
rain was falling. 

"You must have a chit," 
said AJart solemnly. 

*A chit. What is that?" 
asked the Baroness. 

**A note,'* explained Alan, 
'*to give to our adVancinR vn - 
Inriouj armies to allow you 
deserve special consideration 
for having befriended one of 
ihcir heroic lads " 

He lore a leaf out of ha 
pocket book and in indelible 
pencil, while the Baronets 
looked over hi* shoulder, 
began to write, 

"This n to trttifY 'A** »Ae 



B*runtsx San FeUp*. mi *rau 

?rl -fJ.-.iJ r«t " 

1 think you might put in 
Enrico, too!" said the Baron- 

ca*. 

"Wail," said Aba. 

" — took in « ltd litftortd 
tajf t Copt am Alan Pennon, 
K.O.Y.L / M nhen tm injured 
and tscati in £ PQW, To rf<r- 
fcribt iku indtfi beauty and 
kindruu ti beyond my power t- 
Ut me nay only that h«t hiiir 
u like .pun lumAinr aad her 
eyei blue as the tea 

"Oh, my darling! 1 ' cried 
the Baroness "out I am old. 
old!" 

(r — and the stuert fresh - 
■e« of her bo mm paradise. 
Let me record," wrote Alan 
steadily, "it>Aal / hair been 
too tongue-lied Co tttl her, 
that without 4 n oaring it / 
have ttwed her all my life 
and (kai to find her again has 
made that life worth living 

The Baroness was by this 
time dissolved in happy tears; 
she wept again, more bitterly, 
that same night The long 
downhill run had exhausted 
Alan more than he knew; his 
v. reached knee further drained 
his strength, ah" bed made 
love when he should have been 
on a stretcher and he had an 
inherited weak rhest. 

His body had indeed per- 
formed for three yean far 
better than could have been 
expected of it; now, suddenly, 
it packed up. The maid Car- 
latta, EUimnonin? the Villa 1 ! 
guest to dine, knocked once, 
twice, then charged into the 
guest room, and screeched . . . 

There was nothmi; heroic 
about Alan in death He lay 
curled quite comfortahly on 
the bed -- kiices to chin, 
hands crossed shoulder to 
shoulder, his mouth ihghtly 
open. "Oh, nee, flnrico, he 
imiles at us! T ' tubbed the 
Bamoou., "l^ook aow t and 
go," instructed her husband. 
"Cariolta, take ymir mistress 
to bed and fetch me a napkin 

With great gentleness, alone 
with his guest, the Marchcse 
bound up Alan 1 * jaw. He was 
so old a man, he had pet- 
formed the office many times 
already: for his undc the 
Duke, who had so surprisingly 
come out with Garibaldi, for 
a cousin a cardinal, and 
another a Milanese tycoon; 
for hi* own first wife, the 
Principeasa Ajina-Beatricr. So 
old was the Marchese, in his 
lifetime he'd l»ound up the 
jaws of a good part of Italian 



No 



_ lO less sympa- 
thetic were hi* attentions to 
Captain Alan Pennon, 
K.O-Y.LX Carlo ita, meeting 
her master's mind, had pro- 
duced a last crested linen nap- 
kin! not even the Cardinal's 
jaws were more honorably 
bound. 

The interment, on ihr other 
hand, was extremely simple- 
ln circumstances which in- 
cluded a swaying batttefront 
and the state of the weather, 
the Marehese thought jt best 
to dispense with ceremony; 
the two ancient retainer*, if 
fbey hadn't shot Alan, buried 
him, actually not far from the 
ruined lummrr- house, while 
the Baroness sUU wept in her 
room, Bui the hlarchcae made 
up all Alan's paper* into a 
packet, and sealed it with 
his own signet -ring, to be 
turned over in due courte to 
the proper victorious author- 
ities 

The old Marchese over- 
looked nothing. He always 
woke early; he had ampk- 
timc, next morning, before 
even Carlotta stirred, to pay 
a visit to hi* wife's bedside 
Ai he had expected, the Ut- 
ter, after crying herself to 
sleep, still slept. She *lept 
soundly: a cheek still tear- 
stained, even as the Marchese 
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• Round about this time of summer, having got 
through Oirisfmas and New Year catering and still 
having hordes of hungry holiday children around to 
be fed, most of us get pretty fed up and long for 
"instant" meals of some gorl that can be brought home 
from the shop in a tiny packet and turned into vast 
quantities of appetising food by the mere addition of a 
bucket of cold water* 



FTIHOSE days haven't come yet? Ail 
A the same, Tvc given up grumbling 
for the moment, having had two re- 
markably cheery letters from readers 
(one in New Guinea, one in the 
Northern Territory) where the house- 
wife's problems are just a wee bit 
tougher than we face in the suburbs- 

Remembering how ambromal lunch in 
town of sandwiches and coffee seems aflrr 
a Jong stint of three- meal -a -day holiday 
cooking, I sometime* wonder how we 
townies would react Co miding ourselves in 
one of the many outback mainland places 
where the nearest grocer and the nearest cafe 
(probably grill* oruy) are 70 or 80 mile* 
away; or in the highland* of New Guinea, 
where you avidly read new recipe* but dan 
never try them out because the one small 
aflote never ha* any fancy ingredients and 
often ha* bare shelve*. 

My New Guinea correspondent writes, 
K I am wondering if any of you in Aus- 
tralia have our particular problem a* far as 
recipes gr>— 

Take 84 OK* and feed twice dairy! 

Severs day i a week! 

Three hundred and sixty-five days a year! 
Flu* two dogs, six cats, 70 turkeys, and 
four parrot*.' 

'"llacrc i* just one small store, 17 miles 
away oter atrockms roads, where the entire 
papulation of the Kama n m district buy* it* 
weekly provisions. Sometimes I have come 
home with a pound of mince meat and a 
piece, of liver to bat a week. 

'"Hmt. J envy the Aussie housewife who 
can read, in her evening paper \ the specials 
that will be available at her supermarket 
next day} 9 * 

GoaTg meal is 
"absolutely delicious 71 

TkM^ Northern Territory rarrapon- 
dent writes to tell me that two 
years ago she would have been tickled, 
too, at the idea of serving a dish of 
goal's meat, but that fife in the Terri- 
tory has taught her that you don't 
have to housekeep in irtiKT Albania 
to develop an interest in goat-meat 
recipes. 

Here'* how they barbecue goat: 
The meat is cooked very slowly over coals, 
and repularly basted with salt and lemon 
juu e. applied with a brush made of rose- 
mary leaves tied to a stick, 

"0>nsequendy " she say*, "the meat 
taste* faintly of rosemary and strongly of 
lemon r and ■* absolutely delirious." 

Being, at the moment, humbly grateful 
Cor the local shop* and very much aware 
how hard it must be to vary conking where 
only the most everyday ingredient* are 
available, ! wouldn't dare recommend any 
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ex mii- recipes, eatcept for ihU Apple Moyse T 
for which I think nobody's comer grocery 
will be able to supply all ingredient* 

It come* from The Australian Women's 
Weekly more than 20 years ago, and the 
cutting has been lovingly preserved by a 
Sydney leader who recommend* it parti- 
cularly lor the delicious flavor of it* spell- 
ing- The recipe was created in about 1540 
by John Gerarde, a noted herbalist 

"Tayltc one dorm apple* and a citron. 
Roast or boylr daesm, rh-ainc them through 
a srreyner, add the yolk* of lower or five 
cgftK wilhal, and as ye streyne the same 
temper them with myrrh and add three or 
lower spoonfuls of damask water. 

"// ye will then season them wish sugar 
and half a dyifikc of butter, and bvyle them 
upon a chafyng dytefie in a platter t and 
casU therein bytketts or iynanton and 
gY*R£* j V£ can then serve them hotte " 



Mink and chinchilla 
sleeping bags 

1WAKE a memo for vour Christmas 
shopping next year! A British 
magazine has done a survey of "accept- 
able" Christmas presents and come up 
with the ruling that men hate being 
given tics, socks, handkerchiefs, or 
after-shave lotion; women dislike get- 
ting household goods, stockings, and 
h a ndker chiefs; children wifj only give 
you a very- grudging "thank you'* for 
clothes, sweets, and money, 

I think they might be right about the 
men, but certainly not more than half 
right about women and children. 

Normal children naturally hate being 
given clothes, a* they're one of the on- 
mteresdng necessities of life provided by 
parent*. Bui all the children I know lile 
sweets, and, unless they're very spoilt and 
over-indulged, money {and the chance to 
make their own choice of something they 
haven't been able to wheedle Mum into 
buying) is always popular 

Personally, I'm not very thrilled by hand- 
kerchiefs, but I find stocking* highly accept- 
able, and JVc no objection at all to house- 
hold good*. 

The English magazine rrcommends wines, 
spirit*, tobacco, sweaters, or bobby good* 
for men; ciothea, cosinetics, scent, jewdlery, 
and anything lo da with musk, reading, or 
pncrtography for women. 

Incidentally, among last year's mmt 
ridiculous Christmas specials were umbrellas 
on sale in America fm £225 (imagine one 
of your beastly children borrowing that and 
leaving H in a bus!); mink and chinchilla 
ilecjring^baxs for £2000; a ti|e-*iW tiger 
for the kids which growled realistically and 
sold for a teetiiy £140; and -final lAusey^ 
a 24-carat gold-plated lavatory seat far 

Page 41 



National Library of Australia http://nla.gov.au/nla.news-page552931 5 




STOP SPOILSPORT 
HEADACHES 

TAKE VINCENTS 

Get relief. Get fast relief from spoil- 
sport headaches which come so 
often with sun and excitement Take 
genuine Vincent's Powders - the 
safest, surest way to comfort when- 
ever headaches strike, because 
Vincent's (with its better-balanced 
prescription) goes to work immediately, 
soothing even severest pain. Next time 
headache or sudden pain upsets your 
day, be prepared -have Vincent's handy. 

For safety's sake, for sure relief, . , fWIMMUt m m . 

You can always take VINCENTS with Confidence 
and be free from HEADACHE... free from PAIN 

Amiable everywhere m Australia anri New Zealand 




TAKEH 

POWDEBS MM FAST RELIEF FR0M| 
SUmU, NEURITIS, LUMBAGO, 

tmmm mum, sciatica, 

WlMttl, COLDS AND SOKE THROAT. 
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**.«•.«! THE SUN IN SCORPIO 



farther 

rjp pi cow; did she »ob, 



I ih 



Like a child*' 
Marchrse. "Like 



pi ude her t vmalch- 

l jffj using, until he 

L Cif ■ttA , » Step; then 

Ufa rfi sinn-gtrwn aibtnn 

L llrfih And emerted, a* 

i nki not fail to 

Lrt teporl, from his 
E| fpr.r. The heirless 

Liny i> * vf-ry nalljini. 

Lrrt<t lI, old man. 

J it hj been an artery/' 
j Cw'i tolcinnly, "w/r'd 
( k*i i I* Mr. Weaver " 
aht, be cbeer- 
• uid eavcr. * r Where'j 
l^cruh : Tray?" 
If gain' an artery he'd 
roll in f*e woods, but the 
1 acrvn bit left thumb 
fceyu treatment by 
king. |: jler: it needed 
Tjijnei irtd five stitches, 
cat to be sewn up 
hair, putting on 
display of unh- 
and capped it 
.rely afterwards 
::hhih to Cathy 
m by the hall 
. It k : one of the best 
he'd ever made; he 
inaged to corn- 
*t'.»ecti of perfect 
r suhJ Waterloo veteran. 

praetieafly the 
1 Iron Corunna. 
pWwidri I old chap/' uid 
\m Jajjrf! iking after him. 
IHt ihen ; country's chock- 
1 Block »» wonderful old 
I^Ks At Jl guesthouse in 
^Hsra, loi inststnce^ Fw a 
■ft* btc ng on for cijrhry 
lumi >jt ditch-digging. 
■ T daj' uy Lady Jean 
L hi r added Dr. 
n-wzs "S: Rowland March; 
Iwr >; t med Malta." 
Hp S«Jr rry spilled from 

BfltX II 1 j ; the Nexufwr 

■TWcD, 1 ficwkre io those 
Dr. James who 
1^ objected to a 
hat be was a 
v'.ii old chap 
indeed he wax, 
Log with his own 
r partner'* pne- 
igc Utile short of 
m**. The omusion 
Ctriiy 1 part didn't, how- 
;, iStxt ha medical con- 
toward her. 
let' 1 lake a look at you T 
nan" said Dr. 
'lrruUttion itill 
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lODDING, 
J rcpjH-d "I expect wo. 
1 a he You said he was 
r wheat. 1 * 

Rn ,nd? Digitalis in 
uW. but essentially 
un hi] last legs 

r ' "Wljy don't we ever 
1 mi in (he village, knit- 
in the church 

f* 

I'louVi nit," said Caiby. 
[ Mm F liner would be 
t u» 1 . <d to teach ymi_ 
aer, w recalled Dr. 
-datively, **hai to 
! four hundred 



|J*"<*jri lament, also some 
pT»rij^anda for the 
rarty, I understand 
■ - JJ .5 ^ch UK,** 

* hiwi't time," said 
■W* **it'i a big house," 
1^. Jam. looked down at 
:»rc flickering be- 
^ (hnn; across at the 
duatlesi, even 
r He had nractbed 
' W&x -whe all his life, 
bi iifcr before him. 
way or another," 
' t>r James. *Tll send 
. ' * tonic/* 

l 1 *^ was tittle over 
If ftiln, away. But there 
b ttlfi 1 ' f t ^ service, and 
P ™*ry i fl drive a ear. and, 
Uptasr. no petrol. Cathy 
' have tramped the 
'it two days (if 
nJeeping rough, like 



a tramp, overnight) Only 
she was too tired. 

Mr. Weaver, however, 
took on a new lease of Hfe. 
Hii narrow escape — for the 
myth soon arose that it had 
been an artery indeed he'd 
cut — and the consequent 
opportunity for a display of 
unfiinchingness pepped him 
up. Me stayed awake over 
the chessboard and heal 
Cathy ihrcf times running, 
bullied (look into lerving 
hsh i-urrirj instead cf fish 
pies t and awwered the tele- 
phone with aJmoel all hii old 
brio. 

"Blow me if here isn*t 
another," reported Weaver 
cheerily, his left, still-band 
aged hand rupped twer the 
mouthpiece "Lump in the 
throat and asking for her 
ladyship . . J* 

"This time you can handle 
it yourself," said Cathy. 
"Unflinchingly. Anyway, 
there can't be another. There 
was only one." 

"So far as we know," sug- 
gested Weaver. 

"I know," said Cathy. "A 
widow bird sat mourning lor 
her mate." 

"I>rove an ambulance. " 

"Don't argue, see who it 
is." 

"No need to be curt, dear," 
rebuked Mr. Weaver, and 
switched back to his oflftrbJ 
voice "May | have your 
name, madam?" 

"But Ive told you? T ' cried 
Muriel "Tnis is Mrs. Uac- 
laren — " 

"One of the Scotch lot," 
reported Weaver. "Wha' d'ye 
ken's wi* Wallace bled the 
nop?' 

"Just to stop yoo down- 
ing," said Calhy wearily, "all 
right, I'll take it," 

It was some dozen years 
since she had heard her 
sister's voice, but shr recog- 
nised it immediately. So did 
Muriel recognise Calhy\ 
and even at such a tnornent 
of distress summoned all her 
old ennscicntious .kindness. 

,1 Calhy? tlow nice lo be 
talking to you - again! flow 
are you?" exclaimed Muriel 
gallantly. "Can I have a word 
with Lady Jean?*" 

"She ish J t here," taid 
Cathy. "How axe Arc by and 
Anna ? f ' 

"Splendid," said Muriel. 
"Anna's a sergeant." 

"I know h ' T said Cathy. 
"She came to see me." 

"Really? She never »aid 
so," said Muriel- "When will 
I-ady Jean be back?" 

'Tve no idea," said Cathy. 

At the other end of the line 
Muriel thrust a hand desper- 
ately into her husband's. She 
bad waited to telephone until 
after seven not only to take 
advantage of cheaper rates 
but also to have his support. 
Archy himself was much 
moved, as he contemplated a 
promising career in Barclays 
Bank so abruptly terminated; 
bur hr fell far more IW his 

wife than for his iijirr in- 
law, 

" Leave it to me, darhng," 
he said firmly, and taking 
over the receiver. "Listen, 
Cathy: I'm afraid there's had 
new*. Your sister wanted to 
get Lady Jean to break it to 
you. but as she can't t know 
you'll be brave . . 

"Is it Tommy Bainbcr?" 
asked Cathy. 

"Who?" 

"Then it must be Alan/' 
said Cathy. "Is if Alan?" 

"La Italy" said Archy- 
(Tm afraid she's knocked 
out," he added to Muriel . 
"Why on earth think of 
Tommy Bamber?" '^Because 
she didn't want to think of 
Alan," sobbed Muriel. "I can 
understand*") — "1$ there 
anyone with ynu ?" asked 
Archy anxiously, 

"Certainly, sir T ' T tmid 
Weaver, taking over in turn- 
"i>o f gather Miss Pennon 
has suffered a lots?" 

"Her brother."' said Archy 
— relieved to hear a mascu- 



line voice, "My wife and I 
have just had the sore new* 
her young brother's been 
kiUed in Italy. Is there any- 
one there who can htok to 
her?" 

"Or tell her to come 
home!" cried knid Muriel. 

The wards were so dis- 
tinctly audible, even before 
Archy transmitted them 
Weaver had turned lo watch 
Cathy's face. He held the 
receiver balanced on his palm 
midway between thrm, not 
actually proffering it, raffirr 
holding ii ready for accep- 
tance if she wished. But Cathy 
violently diook hrr head. 

"Miss Pennon ihanki you 
nnd sends love/' said Wraver 
formally. "But the family, too, 
has recently suffered a similar 
bereavement, and she feels 
her place is here.''' 

"Bite on it, dear," said Mr 
Weaver "Chew cm the bullet. 
It's the only way — apart 
fmm clowning." 



IATHY, crouched 
on the fowrit «ep of the gr.tat 
■tair, let him press her head 
between her knees. As Mr. 
Weaver sensibly remarked, we 
didn't want to fainu 

"And in sunny Italy," 
encouraged Mr. Weaver — 
hU aid ynints creaking as he 
stooped beside hrr — ^by all 
accounts r^ire and dry. I was 
at Paischendaelc. Lutierrl, 
you mayn't know it, was at 
PiiithendaeJe, too." 

"1 often wondered," gasped 
Cathy, "why he let you get 
away with all that port. 

"What a cruel mind you 
have/' rebuked Mr, Weaver, 
"for such a mce poker-player! 
There wouldn't Ik- mud, now, 
in Italy." 

"No; sun/' said Cathy. 
"Which was a thing always 
got under my skin,™ recalled 
Mr. Weaver thoughtfully, "as- 
say cocktail parties, 'Here's 
mud in your eye!' they'd 
squea). 'In your eye-sockets/ 
I wanted to say. Even 
stretcher bearers couldn't pick 
where ihev trod. Now your 
hrother, drar r niay'vr died 
clean as a whistle in the arms 
of some lovefy signorina . . 

Cathy was more fortunate 
than die Maclarens guessed, 
in having as consoler a buffer 
who'd been at Passchcndaele 
and who could when neces- 
sary down, 

"Try not lo cry so, darl- 
ing," said Archy, "Think 
how proud of hiin your father 
would have been . 

"Yes, he would, wouldn't 
he?" sobbed Muriel, but a 
little consoled, "He tried so 
hard, I can remember, to 
lain up? Alan tied a Union 
Jack to the labumam * . . 
Darling, how can Cathy bear 
not to be with us now?" 

"You must be proud of 
her, too," said Cathy's 
brother-in-law frrrnly, "stand- 
ing by at the Manor." 
Muriel wiped her eyes. 
"Good Cathy I" she mur- 
mured, almost in the accents 
of Lady Jean. "Even after 
Miss Allen' 1 I'd never have 
believed she could turn oui 
SO • umcir ii turns'" 

As the war ended, what 
Cathy was chiefly was tired. 
Her lot, by the national 
standard, hadn't been a par- 
ticularly arduous one, while 
so far as material comfort 
went she had endured con- 
siderably leas hardship than, 
for example, the Baroness. 
She had always worn leather 
shoes. The deprivation of a 
mondaine society, to the 
Baroness just as horrid as the 
deprivation of olive oil, to 
Cathy meant nothing. Nnr 
had she seen a lover lymc, 
dead in a guest-room immedi- 
ately l»efore dinner. But what 
she lacked was the Italian's 
bounce The Baroness, or 
Marchesa, had, in fact, never 
looked better or fresher than 
at the Roman holiday made 
of her first-burn's christen- 
ing . . . 



Returned to the arms of a 
smiling mamma, the infant, 
Enrko - U ruber (Q-Jciu -Maria, 
stared up gravely at the sur- 
rounding circle of his new 
relations: a whole aristocratic 
clan had turned out to enjoy 
a first post-war fiesta, also to 
congratulate the San Felipes 
on their uncapected happi- 
ness. The hluc-eycd hahe was 
indeed scrutinised with more 
than usual interest, particu- 
larly by the women. 

''Heavens, how fair he ii!" 
cried Cousin Pauline, "Hr 
lakes afler his mother." said 
the March ese blandly "He 
has even hii inufher'i eve* 

. . ." "We are Vcfl-uanV' 
reminded one of the Mar- 
chesa *j aunts. ("Here rnmc-. 
the Doge/' murmured Pauline 
aside tn her husband. 'Wi 1.. 
was simply the grn» industriel 
of the age/' murmured her 
husband back — sniping at 
once at 71a Margarita and 
a set oud-c.wiLiin Milanese 
tycoon ) 

"My poor PaulineV' t ried 
the sliarp-earrd old aunt. 
"What is this I bear of your 
taking in dressmaking? ' 
"My little boutique on the 
Via Venrto?'* smiled Pauline 
"One must find oneself some 
sort of occupation, in thrtr 
wretched rimes!" "Which die 
like flt^m, those little 
boutiques!" observed the 
equafly sbarp-cared tycoon 
"There arc always good 
works, charities," pointed out 
Ha Margarita severely, "with 
which to occupy oneself!" 
"No doubt you, dear aunt, 
liave let your viSa to the 
American Red Cross for noth- 
ing ?" suggested Pauline's 
husband , T , 

It was a splendid party, 
full of Mich interesting cross- 
currents, as around an 
embroidered pillow the Mar- 
rhesa's relations on the one 
hand, (delighted at her pro- 
ducing an heir), and the 
Marchese T s on the other 
(chagrined at losing the 
pickings of an heirless 
estate), reciprocally smiled 
and sniped. Ihe whiff of 
internerine warfare — so 
much more stimiiiating to an 
Italian than any common 
front against a foreign foe — 
animated one and all. All 
enjoyed themselves extremely. 

As for Knricu-Umberto- 
Jcsu- Maria, long before the 
party broke up be was sound 
asleep upon the bosom nf a 
wet-nurse, innocently and 
happily unaware of his com- 
plicated heritage . . . 

If Cathy was tired, so were 
Mr, Weaver, after his brief 
renaissance, and Cook tired. 
All England was tired; 
almost too tired to celebrate 
victory. {Rather, survival.) 
Even l^ady Jean, returning at 
last from London, looked 
haggard. But the beautiful 
bone-structure of bee skull 
was still lovelier than any 
plump cheek of marble 
cherub, as Cathy against her 
will was forced lo recognise 
— Lady Jean leaning against 
the mantel, looking about 
her. gently sighing . - . 

"Alasf" sighed Lady Jean 
{probably «he only woman 
of her generation who could 
sigh alas and gel away with 
iu) "Alaa, good Cathy! Fall- 
ing leaf and fading tree!" 

""That's 'Toftti'* Goodbye' /' 
said Cathy. 

"You always know every- 
thing!" said Lady Jean. "It's 
nm in my head all day. How 
does the next hit go?" 

"Lines of white on a sul- 
len sen/' supplied Cathy, 
"shadows falling on you and 
me." 

"Then I've been too dh- 
nud," decided Lady Jean, "be- 
cause I'm actually going in 
stay with Efcpei in Miami. 
Of course there'll still be the 
flat in Westminster, and Mr. 
Lutterrt can fight his next 
election from the dowerhuose 
where how glad L am now 
we didn't find another 
tenant!" 

Cathy couldn't believe it- 
Familiar as she was with her 
employer's roundabout 
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ar * Lurky number this week. t. 
a; QaaibU&a culo-ra, browo, red, 
^ Lucky days, Friday, Sunday 

I CAPRICORN 

5 DEC. SX-JAN. *m 

r * Lucky number thia week. &. 
^ G*mbiiu« Coi'jn., red. L yeuow. 
J Lucky dayi, WetL, Friday. 

t AQUARIUS - 

* JAW. t» FEB, 1* 

* * Lucky number UiLa week 2 

* Oambllni colon, black while. 

* l-uekr day*, Set.. Tuesday. 



* Ynu and your iwred aatt. could 7 
unniKcttdly heucQL. Bhj 'and T 
bcncflriaJ chantei jl hurac. rdeaJ J 
lu iKuchase Uiat dream alloLment ? 
ur buy a linme, Lfldp-planzieij 
^Cbewaca are pui Into prarUce J 

* Jfow'i the time Lo bencftl tram * 
ynur weajLh *f Idcaa. open up new * 
territory, mid make urvrtpccled 4 
money «auu A week for pros 
and the new Idea — put It 
aaOQa * 

* 

* H«w much pro^nm jm makr )*■ 
thin wpCk will on.lv depend on how a- 
cautloua yon are. Thli !■ a arand » 

npiivriunlly u> let yoar hi 

and ko for Che hlfheal 



e»* 
nto » 



a't ] 



-t 

i 



* Aouaruuu are always Hwkine*" 
for trntn and Utht and thia weei w 
Sl*a them eeerj opporluniCy to * 
make bi« nrldea ahead, friend* )+- 
asaat il there are any difiTlealUex ]*- 



r*: PISCES 



* ns, re iR tt 

4t + Ureky number tWa wee** 1 

* naftiblma crflori. fteetl. JfeJlow. 
^ Lucky daya, Friday, Monday 

* — 

* [The A*alt»U*A Waw»'i Weekly T rrwwli IMi* HtroSarWiM * 
+ SUrf aa a fritarr «/ iairfnl *«Jy, wtthawt ■evrpthaf mmr *■ 
^ rdaatialatUlT wkahteee f« IS» ihlwrtili aaaiaSned; La IL] *■ 



* ThLi Hew Year week Could % 
urina chancea La the damerUe act- * 
up. n&ih r «r family and public* 
life could tee momentAua chaiOfBaSr 
loT rood, and you will eatn new * 
CQnOifrace, 



FROCKS 
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# Ready t& umar 
or c&tf otti ready 
to make* 

"SONIA/^This at- 
tractive full - skirted 
frock U available in 
blue, preen, gold* and 
pink shades of printed 
cotton. 

Ready to Wean Sixes 
3? and 3 tin bust 
£5/5/-; 36 and SSin 
bust £5/7/6. 

Cut Out Ow4>? Sties 
32 and 34in. bun 
£3/3/6; 36 and 38tn 
bust £3/5/6. 
Postage and dispatch 
6/- ejctrm- 

SOTE: tf ordrrwr by 
tnnti tend io aJitttis 
gii'tn on ^'fe +0. 
ftihion Frocks may br 
inipt€Ud or obtain* d 
ixi Fashion. Ho*it, 
344/6 Stti it m Sir * tt, 
$ydm*y r ftom 9 a,m. 
to 5 p.m. on *<rra> 
dayi They arr avail- 
abLe /or ii* mttkt 
after publication. 
AJo CO J}. or dart 
accepted. 
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TRANSFER 

MONOGRAMS i 
af all Uyle* are 
from kmbroi- • 
dery Tramfer 
V*. 221. Order 
from o it 
Meed t e w a r k 
Dept., B o j L 
4 0 60, C.PXK. 
Sydney. Price: I 
1/6* 2 for 2/9. 

plUM |»Jf. I 
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approach to anything disagreeable, 
she stall couldn't believe that the 
Manor wai going lu he shut. Or not 
permanently; perhaps onJy until 
after thr excursion to Miami. But 
her employer's neat sigh was more 
explicit. 

"The National Trust!" sighed 
Lady Jean "The National Trust 
simply adores wattle^and-daub! Of 
perhaps a very chi-fhi finishing 
school; wouldn't it be nice, good 
Calhy, to think of ihe dear old 
plate ringing with fresh, young 
voices?" 

They stood one on either side of 
ihr hearth Cathy, looking down 
into it, could almost identify the 
btg, central log a* one cf the last 
hrouirht in by Mr. Weaver before 



THE SURT I IV SCORPIO 



his acrident. Even half -char red, it 
was trill, as Cook had observed, 
quite a monster . . 

"So the fire's been kept in for 
nothing 

"It really has?'* cadaimed Lady 
Jean. "You didn't light it just for 
me? You really kept it in?" 

"1 and Mr. Weaver/' said Cathy. 
"Ke cut the wood." 

"Who, I suppose, will have to be 
pensioned off," meditated Lady 
Jean, "along with Cook. Gi>od 
Cathy s what a comfort to know 
that all you need is a reference!" 

"J ran see why Mr. Lutterrt 
rjuln't come/' said Cathy. 

"He's on an extremely urgent 
comniiitec ." explained Lady Jean, 
"Something to do vvith post-war 




Then* ape times whm nil this is too much trouble to make this. 






On picnics ami barbecues at work for the mid-morning cup 





1^ 



here's the quick, convenient, delicious answer. Try 'etri today! 



Lipton 



r 



HANDY 
TEA BAGS 

world's easiest 
way to make 



fine u-a X/^C$ 




^ ****** 
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rationing. Of court*, you mui 
sitved ,\ small fortune here, 
you do want a reference — 51 

"I want nothing from you >c 
taid Cathy. 

" — 'how glowing it will he! c 
gratulatcd Lady Jean "Wh,i 
you say ? hl 

"Thar ! want nothing from 
at all," repeated Cathy. "Vvi- 
mistake after mistake all n-.v (jf 
but never a worse one thar 
1 thought you were the Mador.m>. 

"Really 7 How sweri!" mur.u 
Lady J tan. 

° — when you're simply a 
Ai Elupct by all accounts it, 
added Cathy, "a lass o'her & 
gree , . /' 

For a moment Lady J 
niultin'l believe it, either. Tl -n \ 
recalled a whule series of r.ld M 
in Caihys behaviour, and n 
fully concluded that her sn 
Sprite had ^cn drinking aga i 
at least ibe was saved a 
Ami Hint of bother. 

"I must ask you to In 
once/* said Lady Jean, "an Kj| 
out a reference Where y. il l 
f'm afraid I can't be concer intU 

"Tn Chard/' said Cathy. 

With the complicity ai 
Weaver, she left hrr bai»* lu - 
after her She couldn't wr ( 

became she didn'i 
where she was bound, m 
Chard: wasn't rertain even .i 
first stage, since, according 
Weaver, Chard abounded ii 
houses. "The Moorings jfpT 
TTiedltaled Mr Weaver, "nh ii 
of sight and smell of rhe *ta 
say sounds a bit ersatz Wk*| 
that bigger one,. Cook, where Jiey' 
Pi>lc5 in the kitchen?" 
^ '"The Warren," supplied C 
"Then there's Green* Iccvcl an J 
Maimaliai — " 

"None what you might call fi- 
star/' checked Mr. Weaver 



KJ A THY could 
tours*- have telephoned all i.^und 
what prevented her was th- Irs 
tional fear that the Governor mii: 
amwrr m person. She didn't wish* 
ipeak to hirn first over the tdrpho' 
but face to face; literally con Trot* 
ing him. The thought dci 
Tins, up Dr James, hut il be 
echoed in an empty su rgerv (Dr 
James was, in fact/the bveacllfl 
the parish aWHy delivering % li 
h a Ji Devonian Micbailovskj 
after the Armada, ai after i 
cursion of the Huguenots, En. tafll 
shiggiih, doggedly hrroic Wcsi 
stream wai being injected v-iih 
new strain.) Cathy held Ct 
Mr. Weaver, keeping wan . 
nailed Lady Jean emergent uf lieti 
but the would have had i 
un till midnight . . . 

"Give us a kias, dear, er 
depart/' said Mr. Weaver. 

Cathy gave, him not one Irtai 
four, two on each cheek, and 
Cook as well, before with bu 
Overnight hag setting out I 
country, 

U I sometimes ask jnvaell 
Cook 

"Don't overtax your mini! 
Mr. Weaver^ grimly cheekily 
iilver in the green baiie bat 

"I some times ask myself, 
peated Cook stubbornly, 
we've bad here." 

"A damn good poker pi vcr, 
said Mr.' Weaver. 

Cathy, as it happened, 
neither to tramp two dayi r^u 
sleep rough overnight; she h : l:c 
a lift on an ATS lorry only ' 
a mile outside Welbcombe 

( "WVre dennitcly not luppatd 
to/ 1 protested it* driver, "unlrsi % 
uniform.^ 

"Darling Peggy, doni P 
regimcnlaJf" fluted a fini: hii* 
school accent from the rear, w 
the war over?"] 

— and was at Chard r M 
metre than late afternoon on dut 
same day. 

Everything shone. All grrtfttfT 
of tree and hedgerow was full', Uti 
hut still frejh: under the <wedi 
June iun at once vivid and (raw- 
lucent. A flat elder-flower *.u l 
paten of polisbed ivory, an irfb- 
ing spray of wild rose bore disfl 
of mother-of-pearl; in the gran tor 
ihe road short'Stcmmed i*»t r 
lovely wredi acaitered pamrWi 

To page 46 
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Vp , attractive ornament i* 

u'dfirifi majolica ware m.ide 

m I ft i to 1885, 

* * * 

Ot'LfJ ) r fl" gi^e me. m/^n?jff- 

tam rWf rny teapot? It it 



' yfitl gtVf PJ I r' v««t 

been jn my possession 
years. The Vase is red, 
■I gold in etdor. [is 
are I4\n. high and 
• at its widttst point, 
tide oi the base thtrt 
titer or signature which 
T with a dot Also 
itn to the base is a 
t-t tign, the Utter "u", 
■t\bers "16:10." .1 faded 
stuck \n tht base reads 
tut 14r>I " I btHtP* 
other once told me it 
ti but that may bt *«- 
r. K. A/. B>ock, Pros-, 




COLLECTORS' CORNER 



Our expert, Mr. Stanley Lipscomhe* 
readers* queries about their antiques. 



answers 



t^AN yim trfl me. about my pt&U 
[right}? The bright ty Culore 



MCI 

Colored 

ant is obviously fupone.se n r Chirr fie. 
It has the number JH'i tn ted near 
the edge of the bottom and an Orien- 
tal character in the ctntre. The 
second plate has a painted rose 
design and signature "T. Hart." The 
gold design mund the plate is raised 
and appears fa have been applied 
after the whole plate had been 
glazed Markings are a lion em top 



of ti crown and "Royal Donlton, 
Englwd" around a four-tided design, 
—Mrs. P. Rervr, Naracoorw, S,A. 

Your diih is not Oriental, It is 
English Staffordshire w-.ire, decorated 
in the Oriental style and was madr 
dutfng the mid-Victorian vva. It h one 
of " a dinner set, 

Yotur individual Ruyai Doulron 
plate was made ^efween j$t$ ;ind 

mt>. 




• Staffordshire and D o niton plate*. 



of . i'liscl. There are Otten- 
mari, on the bottom of each 
\£t Mrs. F. F, Thwndi, 

Yftnr [".>wt is Japanese Saisuma 
ibv'oii 60 or 70 years old. 
* + * 

mi of the Oct. 27 tssue 
tsf The Australian Women's 
Wr* and Mrs, John 
me in 'I'ootak. Victoria, 
f«f 'd, in the picture was a 
■ '! ' htch as jar as I can 
it ill. ttu- ill to one I possess, 
ha wo bought About W ywatjt 
I M - aunt from a sailor, / 
ittj p .■cry mteretled to know 
ijit^mji J. an) these chests; if ihty 
J '' tj t where they are made 
li frlj) jtf egdar wood, and if 
9re of any value to a col- 
pt.—Mrs. Tayman. Mumballup, 

tbi id mark to lift in two 
m Mutt fushionatjk during 
p^jecond quarter of the ss'mc- 
puih crn-dry, They v/nre iisu«lly 

of teak> nuihog»iiyi or 

p^hhijnv(iod. | huvp eiuoini- 
F'H sr, mi- rcdar rsacuplrs vthUh 
about 1820 up to about 
Pg T. A, whirh is a hard and 
ytovY timber, lh suincumcs ronfiuvd 
which is comparatively 
■ ir,f i lifter in weight. 

■UiifihuuHHHi can be judRrd frotrt 
imtdit The *«i cheat is of 

■ 'witt to a collector; It is itttpos- 
■ atsl ? to "xpfcj 5 a monetary value 

■ ^iijr!^,, piece '>f fi i rnn i ire 
■^Hi p, riscmatfy rrt»nrrtrtJ. A greai 

■ y\ drjj, ncU on (he coreit rue lion, 

I 1,1 Atjs.niALiAN Womum'a Wefklv 




Only one cheese 

was tasty enough for this 

(The tastiest spaghetti ever -made by Kia-ora 
from a new American recipe worth millions!) 



And ft didn'i even exist. We had to develop 
a special cheddar cheese to match exactly 
the recipe for "Franco- American" - 
America's lasliesl, sauciest, besHovtid 
spaghetti in a can. It had to he matured 
12 months Thafs 3 month* tastier than most 
chi'ddurs you tan buy. 
And l his was o&Jy the beginning cf ttie 



task of re-creating a secrcl recipe worth 
millions. Then came the blending with rich, 
red-ripe tomatoes and spices, and the 
£low, careful cooking. Then the spaghetti 
- Firmer, twirJrcr. wrth fofig strands you 
can really roll around a fork Result? The 
sauciest spaghetti ever -now made by 
Kia-ora! Mrrwnm mm marvellous. 




SPAGHETTI 

»OtBE 4 TOMATO U** 



i January 12. 19(?b 
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MMtawM THE SUN IN SCORPIO 



of hn B ht gold, Cathy still 
cuuldn t identify Kail/ ol thtm, 
all ihe was certain of wrrr 
dandelions — each a forma] 
miniature sun in. i tacit; but of 
these «hc picked lint one or 
two, then more and mtt. 
until ja she entered the drive 
to The Moorings the was 
carrying almost a small bou- 
quet- 
It indeed cm riled no more 
agreeably than had a wreath 
ut htaiher from a fcshinoftgen, 
hut U ail brides are beauti- 
ful so arc all bouquets, and 
only when the proprietress of 
The Mroriogs answered mi 
disagreeahly did Cathy fri her 
dondehnni drop, 

"Sir Rowland March? Not 
staying here/" snapped the 
proprietress. "And I'm afraid 
we're quite full . . 

Cathy sensed her rain- 
coat, hare head and over- 
night bag (even without a 
handful of (Lindrlrom) . mak- 
ing a poor impression; realised 



that without meaning to die 
probably looked like a tramp 
indeed. Before attempting The 
Warren she made some slight 
effort lo tidy herself — so 
successfully, she was taken 
for an applicant lo the post 
of wait raj. "Never mind 
about raperieuce!" cried the 
proprirtrcs of The Warren, 
almosi before Cathy opened 
her mouth. "Just tome rot 
Have you a doff?" 

"No/ 1 said Cathy. "Is Sir 
Rowland March staying 
hire*" 

''Sir Rowland Marrh ? I've 
never heard, of him.'* 

Cathy strongly suspected 
this to lie untrue She h.id no 
intension nf abandoning the 
Search, but it was fortunate 
for her spirits., afteT being 
taken first for a tramp, then 
for an unemployed] waitress* 
that at The Warren's gate she 
encountered Captain Powell. 

What Cathy immediately 
perceived of him was that he 



looked like ihe sort of man 
the Governor would know; 
rrrjpmcaJly, the sort of man 
who'd know the Governor, 
Captain Powell in ihalmy 
starts and out-at -elbows 
poacher's jacket wis indeed 
aboul as trampuhly got up 
as Cathy; but she hadn't spent 
her early youlh uti the Neat- 
door Island for nothing, and 
her ireond perception, 
strengthening the first, was 
thai he was Service 

Tm looking for the Gov- 
ernor," said Cathy. 

Captain Powell for his part 
accepted her rather wild 
accost with true naval coal* 
ness. 

"What do you wan I him 
for?" he asked cautiously. 

For Cathy by this time was 
looking not only wild, but 
desperate; and though Cap* 
tain Powell felt no particular 
liking for Sir Rowland 
hadn't he had two Furry- 
Wuazies flogged to death ? — 



a certain masculine solidarity 
operated. It in fact crossed 
bis mind, though he wasn't 
normally imaginative* that 
this fierce young woman 
might be the Governor's 
natural daughter, come to 
demand provision, or an in- 
heritance, 

"I want to talk to him/' 
said Cathy. "That's ahV 

"He'i doddery" said Cap- 
tain Powell, i Himself a full 
I wo years the Governor 
junior ) "Hr doesn't remem- 
ber a name or place."' 

"[ think he might remem- 
ber me," said Cathy. "I was 
a Bear. At his children's 
Fancy Dress ball at Govern- 
ment House.** 

Unexpectedly, if worked 
Captain Powell reflected that 
even the Governor, odd ush 
a* he was. would hardly have 
introduced bis natural 
daughter at an official 
lamashai also that the old 
boy might rather enjoy such 
harmless reminiscences; so he 
directed Cathy to The Mag- 
nolias, 




You too am be delightfully slim 
and healthy with FORD PILLS 

Recapture that ifim attractive figure, arxl enjoy youthful, 
vital energy . . . take Ford Pills and follow the Diet Chart* 
Eat tasty natural food, while you acquire a slimmer lovelier 
figure. Ford Pills gently and safely cleanse your system of 
the toxins which cause that tired listless unhealthy feeling, 
at the same time ridding your body of excess fluids, 

You sltm the iafe natural way with Ford Piils and Ford Pills aid the 
energising of nerve ond m use u far tissue which keeps you fit and well. 

Ford Pills are tfce safest, most economical 
weight reducing treatment available. 

Look for the Red and Gofd plastic tube, 6/6 and 3/9 everywhere. 

S0*tf 0 itampwd otfdrtssed HV*J*p* to-day for ¥ omr copy of the F*£E Off T CHART 
fa t#JTlSH kteOiCAL LAOOMATOMUS PIT. LTD,. P.O. ffOI JT t AtHCUFfE. H.S.W. 




She this lime had no need 
to rrmkc preliminary inquir- 
ies, abo unscrupulously pre- 
sented herself as a caifcer {mm 
Welbcombe Manor. 

"J Ml go through the 
grounds and you'll End Sir 
Rowland by the lake." 

Ii was no more a lake than 
Thr garden ami orchard 
I .r hind the sueil house were 
KruundV It was 4 pond. (How 
diminished all the Governor's 
appurtenances!) But he him- 
self, even from the bark, 
Cathy recognised it once; his 
head not much more grizzled, 
only a Jit tic more junk en 
between shoulders not much 
morr hunrhrd, He cwtupied 
ji sagging malic. bench rather 
too low for Him; alongside 
grew an ancient fit* tree, 
propped on crutches, rn the 
branches of which, looking 
almost equally out of piare, 
clambered an anrient parrot 
wiih an evil eye, 

Cathy ruunded the seal. 
Observing 1 he approach of a 
fcina£e t Sir Rowland fumbled 
wiih the rug over bis knees in 
a c:ourtrous attempt io rise. 
The effort was so obvious, 
Cathy quick ty sat down her- 
self — possibly giving the 
impression of a new feflow- 
guest; for His Excellency'* 
r<>nrte*y now extended to 
include a warning. 

"Watch out that bird 
doesn't bite you," said Sir 
Rowland, 

''How oTd is it?" asked 
Cathy foolishly. 

"Old as the hills" said the 
Governor. "1 dare say as old 
as I am," 

He relapsed into silence,, 
gazing out under hooded lids 
across the pond — about 
fifteen feet wide, bounded on 
the briber side by a small 
shrubbery. After the Mediter- 
ranean the approaches lo a 
railway station: now over a 
durk pond brooded the taise 
Ulysses . . . 

"Remember me," said 
Cathy abruptly. "I'm Cathy 
Pennon, but I was a Bear. 
My sister was a rontadina., 
and Alan was an elf. but 1 
was a Sear. Or. ihe island, 
a Jong rime ago, when you 
were OovtUSOf^ 

Without shifting his 

"1 have been governor of 
marry islands,'* said HU t.x- 
cehenty, 

"The Next^dW Island," 
prompted Cathy, "at the 
children's fancy dress ball. 
You took me out on the bal- 
cony. Don't yon remember at 

"No," said thr Go verm ir- 
'Tm sorry; but I'm old_" 

"I remember," said Cathy, 
"I've always rejnrmhered; 
what you told me out on the 
balcony.'" 

"I have the habit/ 1 re- 
flected the Governor dis- 
passionately* "of saying loo 
much and too little. What 
was it I told you?" 

"Always to hold the thread 
to the sun." 

"That was at least reason- 
able," said the Governor. 
"Look out (or the bird." 

The parrot had indeed 
C Umbered down on to his 
shoulder — its beak at the 
ready, lis eve on the new- 
comer 

"Bui it's been no u*c t " said 
Cathy. "And now 1 think 
perhaps I never knew what 
you meant. n 

"Why, affection," said the 
Governor. "Love, if yon like T 
but, at any rate, affection, 
fhal't what we Anglo-Saxunf 
need," 

"Then I've been wrong all 
my hie," said Cathy. 

"If you ha*e never Wed," 
agreed the Governor, tor thr 
tint time turning to look at 
her. "All vour life, you say? 
How old are you?* T 

"Forty," said Cathy. She 
rnuldnt believe it herself, 
that she was forty. Where 
had forty years <r.one? 

"A child," said the Gov- 
ernor. "Perhaps I do remem- 



ber yon « — or some chi: 
the Next -door Island ] ^ 
house there/' said the 
emor suddenly. 

"Of course/' said i jtk 
"Government House," 

Under his grizzled 
taxbe Sir Rowland i_\ 
denty tmiEed. 

"Not that great whi'. 
jjham a house of my owft 
private establishment, 1 
Strada San Giorgio/' 

Cathy cast her mind h K 
intently. She recalled * ift 
street by name . and j 1 1. ■ 
reference lo it — huw 
ago ? - outside a dc 
Soho. w^tK some sort of niqa] 
rng, again, she >adi*: 
grasped . . . 

"He wasn't altogtt: t 
fnol, my nide-dt- r ! p i 
meditated the Governo.' 
least, he knew how to 
up." 

"I know he covered ■ 
tapestries," said Cathy 
tainiy, "Alan fold me '" 

"Alan ?" 

"Mv brother who tr. r * 
an elf. Hr*s been ki: d i 
Italy/" 

"Italy or the I .iirfi 
nelles," said ihe Go- -rnr 
absently. "Eatrarardinarik/ 
enough, I've still the i, 

Extraordinardy ind rit, 
from under the rug, li m t 
pocket that sagged ML Mr, 
Lotteters, he p«»dur ! 1 
crook 0/ hand w tout; hi rvn. 
held it balanced on his Ant 
Upon the ibp of ;ir» 
attached Cathy could lttsr 
disrem a number aii hit 
same. Thr parrot mtiir (0 
lake it in its beak. 

"'Who lives there i--*r 
asked Cathy. 

"I imagine its tfl'Wt* 
said the Governcir. She 
should have filled it *itk 
relations and a imcl! rf 
garlic, but she died, now/ 
lovely creature; so 1 su [jok 
it's empty ... Ax soon ai ike 
■un's down we T U be coji,* 1 
saifi the Governor, pat nllv 
l>egiTining to risc- 

"ft won't lie dowr for 
hours/' said Cathy. In 
June." 

/There's itill a chill h the 
air," said ihe CoverrHJ 



H, 
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JS old ijnd, 
hi* old foot, f u mlikd wit "t= 
rug: hut m last his old <yn 
bent on Cathy ibeir full 
power of stored experience 
and wisdom, He also, at »1, I 
genuinely recognised hr 

'*There T s never been *a 
Empire yet/ said Hi 
Eatce] Jeory, "thr nm *'■> !n'l 
set on. Perhaps 1 should jtc 
told you that, too It*» a awe 
for beginning a^ain ' 

"Begin again, begin s> in, 
begin again!" squalled the 
parrot. 

"But Im too oldT tried 
Cathy. 

"Ncmseme," said the ii<w* 
ernor. "You* re still a rfuld. 
It's I whom mo old - <n 
to cherish a memory. Eb 
said the Governor. 

With whirh. now on liu 
feet, he made a motif! to 
chuck the key into the p* 1 ^ 
That be paused was t 
abfy due lo the arihrit. in 
hit hands making any ^iii 
movesnent difficult; or 
baps the iron had its own 
ntana T hke the Sible b 
Wellscombe, like the key Mr 
Lutterel carried. The 
ernor paused; his eye MH 
Cathy again. Though t d 
recognised her, it was still ' <'jt 
vaguely. He didn't remember 
he'd ever called her a yo-.inr 
Marid Purely from the in- 
difference of great »ge, r h* 
bey balanced on his pahr — 

**Unless you've a use ^ 
it ? ,% said the Govtrnor. 

THE END 

jt) Margery Sharp, 19*5- 
The novel "The Sun In 
Scorpio," by Margery Shjrp 
is published by WUh^rrt 
lieinemann Ltd. and ia avail- 
able in Australia. 

1964 
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HQ'S WHO ON THE TEEN SCENE 




nXV V< iKSLEY. Born ill Hastings, England, good- 
uns? ] uy Woraley rrccotly celebrated his 21st 
rihda) frn ChristrnaS Day, His successful singing 
: h' :■ when Mcnd± talked hjm ip tci going ia a 
(qttzston Queensland'* Gold Oast a couple of 
[ i|t>. Over the past yur he has appeared on 
iftj eve: y teenage television show, as well as mil- 
f man> .nterstate tours and recording. Barked by 
ft group, The Fabulous R|y c Jays, Tony has now 
•filffci -ingles, three EPs f and five LPs and is 
Afaj r^n al more for ihis year. His big break 
s anon with Manfred Mann and Dave Clark. 

|CHT: THE EASYBEATiS. Sine* thfy toured 
uitmlia v.. itb P. J. Proby, the Eajiybcats have gone 
i ore access lo another. Writing their own words 
Id muui for records, their Ersi disc, "For My 
fmmji," vas followed by the big hit "She's So 
' Yv> u left are Dirk Diamondc, [rum Holland, 
r V from Scotland, vocalist "Little" Stevie 
|fs!n[ h ; si]; land, Harry Vauda 1 Holland, and 
p»wy " licet, England. Although they are too 
tints tn ked with stage, TV, and recording work 
► nv .rralia at present, tbry have had many 
pttl til work in England, America, and Japan, 



J* iHfmPE AND THE AZTECS. Binnd-bairrd 
** T Bi'li "ITiorpr, 10 (centre), ramr in Australia 
Wi.-nH ten yrar<s ago and started his ringing career 

* bt Mr school at Itii He has Hon many top vocalist 

* *nd ha* recorded nine hit record^ including 
h f Kamhoh," which made history in the Austra- 

ppnj) by appearing on the Amrriraji chart ». Hit 

pPi Ihr A/trcv, have had two changes in members 
uarted and now have guitarist Ted Toi flefl J, 
| 'tonnes, Coliu Risbs, and drummer John Dick. 

I* oustiuua* Women 4 * Wkkeitt -January 12, 196* 



fVERY year brings new top p&p$ to the teen 
scene. Yet new stars often come and go as 
quickly as you con flip a record. But there ore 
some who stay to join the evergreens, like Cot 
Joye, Judy Stone, Noeteen Bailey, Little Pattie, 
Bryan Deifies, and a host of others, who are kept 
busy with stags, television, and recording work 
year after year. 

Who witt stay with the stars this year? 

We asked a string of disc jockeys, recording 
companies, and singers which successful singers 
of 1965 they thought likely to stay in the time- 
tight. And here are pin-ups of the singers — 
and groups — most popularly voted as staying 
stars*' in '66. 

(When reading this "Who's Who" you may be 
surprised to find that alt but one — Ray Brown — 
of Australia's lead singing stars featured here 
were born in England!) 

— KERRY YATES 





TOM McCANN. Leaving the offrr of a recording 
contract behind her, Toni McCann left London with 
her parents lo make her home in Australia in Decem- 
ber, 11)64. She made her first Australian television 
performance on 'Saturday Date" and won many 
fans with her unusual, arresting voire, which her 
recording manager describes as "just like a frog's" 
The tiny 15-year-old makes all her own clothes, 
which have been called "outrageously modern/ 1 
Toni is kept very busy wilh regular television and 
recording engagements and interstate trips. 




LYNNE RANDELL. Just lli, Melbourne's 
Lynne Randell is making a big name for her- 
self on the Australian teen scene. Born in 
Liverpool, Frig la rid, just around the corner 
from where Billy J. Kramer went to srbnol, 
l.ynne came to Australia with her family when 
she was five years old. She has appeared on 
almost uZJ the top teenage television shows, 
cut three records, and recently toured Aus- 
tralia with the big "Sounds of 'u5" show. A 
true mod, Iter fashions and hairstyles are 
copied by thousands of her teenage fans. 




RAY BROWN AND THE WHISPERS. Born at HursfviUe, in 
Sydney, on February 15, VMS, Rny Brown (centre) was one of 
the real newcomer* to (he teen scene last year — hut one who 
made a very big imparl. Not quite a year a*o be and his 
hand, the Vshispcrs (from left), Pat Jeffrey, John Manners, 
Launc Barclay, and Alex Jackson, who had onls played at a 
couple nf local danee^ were booked to plas at The Beach House 
a big teenage dance hall in Sydney. They were such a hit that 
willun a few weeks they were jpuest* on popular teenage TV shows. 

Pew 47 
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Summer 
Beauty 




Mr i. Jtf, Rcg+nlA*. 
Btttmtm Skm Cart Uoaivliunt. 

flllS can be the most 
beautiful summer you've 
ever known. Although thr 
face of summer may be is 
pale .is milk-and-roses or 
faintly tanned to salin-gnld. 
above jll k must lie sofi- 
complexioned, fresh and 
flawless. To achieve a 
lovely summer beauty you 
need ipiiIv smooth a film 
of moiut tropical oil over 
your complexion. Used as 
a powder base under your 
make-up. Oil of Ulan will 
cherish your skin all 
through 4timni<T and help 
to keep your complexion 
looking youthfully fresh 
and flawless all day loot;. 
Here are some beauty sug- 
gestions that ill help you 
to remain radiantly lovely 
throughout the summer and 
beyond. 

A Beauty Tonic 

£J.IYE your *kin a dr light - 
f ul bloom to I a 1 1 
through the driest and hot- | 
test of summer*. Damp a I 
cloth in ice-cold water, on 
which sprinkle some lemon 
Del pb frc*.h<*nrr, and I 
smooth it over your fan' 
and neck. Feci huw the skin 
responds to the toninu and 
refreshing artion, Now, d» 
nourish and hold the 
bloom, smooth on your oil 
of Ulan and use it always 
under your make-up to 
protecT against the weather 
and to give the skin thai 
youthful, dewy look. 

Outdoor Beauty 

JTUN in the sun ran give 
your looks that extra 
little sparkle, but don I 
overdo it in the earh 
stages and lie rspecialh 
careful when sunbathing. 
Sun can alvo be di astir, all > 
harsh on your complexion, 
so be sure to protect yuut 
skin by smoothing on a 
film of oil of Ulan before 
going into the sunshiuc- 
This Ulan oil fulfils the 
function of prutmin? and 
noLvritfung thr complexion 
agrtmt the drying effects 
which cause wrinkle dry- 
IICS*. 



MAY WE 

SUGGEST? 

THl IMAl GIFT 
for frientfc in 
Australia or Oversens 
is s 

Gtff Subscription 
to 

The Australian 

WOMEN'S WEEKLY 




Are adults' 

criticisms 

justified? 

adults justified in 
their cnticism of teen- 
agers? From the example 
they set us, I don't think 
they arc- In Parliament a 
question Was asked about 
transistors being played in 
public places. In every dis- 
cussion on this subject I 
have beard, it has been teen- 
agers and their music thai 
has been mentioned. I have 
nm heard anyone mention 
adults and the race com- 
ments thev have on in public 
places. 

I have often listened to 
MPs in the Rcmse, cat- 
calling and jeering at the 
other members while they 
are trying to apeak. They 
seem to be behaving a tot 
worse than school children. 
And they are the adults thai 
govern our country. 

We are criticised for 
shouting and screaming 
when we see our ktob of 
the entertainment world, 
but what about women at a 
sale, and what about the 
men on the Hill at the Syd- 
ney Cricket Ground? They 
aren't wry orderly. 

Who is it that litters the 
highways of our country with 
kitchen garbage, beer cans, 
old settees, chairs, and the 
like? No, I don't think adults 
are justified in their criticism 
until they brush up on their 
own manners and set us teen- 
agers a better example. — 
Marilyn Machin, Belmont, 
NSW, 

Rhyme origin 

JN quoting his philosophic 
thyme Paul Headoti 
mentioned that he had 
found ir written on an old 
fire- fighting tank at Hay. 
NJS v W_ I know of its origin, 
and thought some readers 
might be interested. 

The little rhyme 
"Good, better, best, 
Never -Jet it rest, 
Till your good is better, 
And your better best," 
is the motto of the Furphy 



family, an old and famous 
family of Sheppanon, Vic- 
toria. Some of them now 
live in my own town. Its 
presence On the fire- tank is 
due to the fart that the 
Furphys invented a water 
tank in Sheppartoo'^ 
pioneering days. 

The original Furphy was 
also the famous author, 
Joseph Furphy, who, under' 
the pen-name of Tom Col- 
lins, wrote the Australian 
clastic "Such Is Life." 

He was born at Yarra 
Clcn, Victoria, in 1843, and 
spent his youth in various 
farm jobs, drove bullocks in 
the Rrverma, then worked in 
a foundry in .Sbeppartou for 
20 years. Jn this foundry the 
water tank was invented He 
died in 1912. 

" j o *. e [> h Furphy, the 
I -eg end of a Man and his 
Book" (1944), by Mils 
Frankhn and Kate Baker, is 
a biographical and critical 
sturiv.— Gitiian FeU t Euro a, 
Vic. 

A migil! 

Y^U might like to receive 
a letter from -one of us, 
ao I decided to write. You, 
see, I am a Migil. 

Some people mistake me 
for a Gorik, so I thought I'd 
better describe myself so that 
rn future you will all know 
what I am 

I have a round, green body 
like a cotton-reel, black hair 
that sits straight up in the 
air, long green arms and two 
gjeen feet, but no legs, I play 
a little red guitar, and feed 
on people who hale the 
Beatles — so, Beade-haters, 
beware! 

Now you know what 1 
look like, so don't mistake me 
for cousin Conk, Conks axe 
bigger.— "Jtnmy MtgUf Bar 
Bench . Vie. 

University 

JJAV1NG finished my first 
year at university I 
think there is a lot that 
teenagers and the public 
in general do not know 
about university life. For 
example, not all students 
have shoulder-length hair or 
walk about in bare feci. 
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A kit of students are 
always nicely dressed and 
many wear suits all the time. 
Also, il is not true that 
stitdVnts do po work. To 
pass the exams at the end 
of the year it a necessary to 
study every night, and there 
arc many essays to do dur- 
ing the year* 

It is true that there are 
some Undents who try to be 
nonconformist, and wear 
beat clothes and refuse to 
have haircuts. But these are 
the lunatic fringe, and it 
would be a pity if people 
thought that all students arc 
like this. 

And, anyway, this is only 
a phase through which many 
of them pass, and most of 
them settle down to a normal 
life when they leave univer- 
sity, so the public should not 
get too worried- 
Many teenagers want to 
leave school as soon as they 
can, and -do not think it 
worth the effort to studv for 



exams which will gain them 
a place at university. My 
advice to them is to think 
twice before they leave 
school. 

A university degree is a 
great help in later fife, and 
you will mbs out on a great 
deal by not going to univer- 
sity. — Andrew Bear, Hughe t, 

Trousseau hint 

JfOST girU {and I think 
it is a marvellous idea) 
begin thdr trousseaus before 
they even think about marry- 
mg. But probably some of 
yon have thought, as I did, 
that by the time you are old 
enough for marriage your 
trousseau will be out of date. 
* To solve this, instead ^of 
buying something when I see 
it, 1 simply pat in a special 
bank account (which I calf 
my trousseau account) the 
price in cash of the article I 



When I am ready 
I will have enough u 
this account to buy thj 
! need, all of whir!, ] j 
written down in a 
book, Some of you migfj I 
io try this, loo. - ft] 
Edward*, Wundowu H'j 

St* John 
ambulance 

JJAS any reader 

thought about beitJ 
member of the St Jl 
Ambulance Associanon J 
hobby? Almost rt yrm r l 
eligible to become icvr, F 
you meet all sorts of | 
of all ages, both mil? ] 
femafcL 

All it costs you 
time and patience -j 
a Sl John first-ail 
rate, and it will ro«c £|,j 
which is needed * ■ 
and a badge. If you 
you can also obtain i J 
form and join the 
lion. 

If you are the ;hv\ 
tms type the mork 
soon made up. On 
trort of the rertifLnai ync J 
enter a variety 
free, including sow* 
motor-bike scram i"3n i 
rallies, and even s mc | 
singer concerts. 

Also, in some div '.*iau\ 
may go on duty m rhe li 
hospital casualty wj rd if J 
are interested. 

So r if any tcer .spr \ 
got time to spair aadl 
araions to find -oe- in 
and an unusual : cid 
worthwhile hobby, 1 *oJ 
advise you to joic rJw | 
John Ambulance Aj 
lion. — "A Member " £p] 
broek. Vic. 

Pop talent 

fplERE are thost 

who say that trxia^jd 
singers are unialenied 
abbreviation "pop" 
popular. This meatu that f 
majority is in favor of it. | 

In the *20s, Q 
music was pop, though it ■{ 
not called this. Ten rant] 
Elvis Presley and rod i 
pop. Now R-'a-B tod li| 
rock are pop. 

Exactly what does fata 
mean? In my opinion I 
means to be able to naW | 
audience and to Vt 
public you cater lor 
they want. If this h 
successful artist, elaitirat | 
otherwise, is tafented 

I hope this will help i 
to understand. — : 
Nptb, N t>rth Batwyn I'ic. I 
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ft AC-- -ABRAf fern water? o strange 
iftc "goofon" plant and . - . 



He's a 
wizard 
at tricks 

Y^ICTORIA'S top magician, 19-f ear-old Ian Auckland, 
started practising magic when he was only four, when 
his father gave him a trick from a toy shop. 

He baa been practising professionally for the past five 
years., and ihii year Won I be Charles Waller Cup, awarded 
to the State's top "wizard." Ian believes he is the youngest 
magician oer to be awarded the cup. 

Ian is an only child, and his father, Mr, E. G. Buck- 
land, of East Preston, has fostered his interest in magic, 
and accompanies him on country i rips 

Ian subscribes la all the overseas magicians 1 magazines, 
and imports equipment (mm time to time. Magic is big 
txismesi overseas, he reports, and in a couple of years he 
wants to go abroad and try his luck. 

Meanwhile, he works for an import firm by day and 
finds the lime to perform on television — he is a popular 
guest on ABV2's Partyland — and appears at concerts and 
fetes. 

Ian keeps the traditional magician's rabbit, a black 
and white eJiarmer called Tricks, who is more like a dog 
than a rabbit, he vi vs. 

"Children love him. When I take Trkks to parties tbey 
pat him, and by to nib off his spots," he said with a 
laugh. 

Ian, whose ambition is to be a full-time magician, is 
reluctant fa give any secrets away, but he did consent to 
demonstrate a "disappearing sixpence 0 trick for me, 

— jAYNE STUART 




HEY PRESTO* The ptort UMM info a 
profusion of feathery flowers. 




StXI ZHCE trick . * . cut ovf a circle o# X Paste the 

fo tit the circumference of glass exactly, of the gloss 



circle rirnily on the 

I neatly as passnWe. 



3. When the glass it upended on a matching 
of paper the false "lid" h inrrsihle. 



ifi brief 

FIGURE 
IT OUT 

tereajs we 

C Oil ? r □ 1 our 
urn; rnts. Exer- 
makt ifac body 
toinstc ! of flabby, 
gwfc ay that they 
■rwav tell a girl 
dot* regular 
i- v the look 
■5k figure 

Mieve that 
•re a bore, 
*riij- Do them to 
? Invest bi some 
eiTr.ise gadget, 
1 1 that holds 
IMcrrtf. 

-r I haven't time 
in the 
■1? F'Ju say Fw 
U bedtime, then. 
, **erp all the bet* 
wt tan, and a 10- 
l!e ""aline is all 
I* wi« need to 
your .tnjr^,, tailor 
flatten ymir 
*• and sUm your 



fobe 



teed 



13 





4. Cover the glass 
so the "Jhf" can't fee 



a sheet of paper 
lift ft up . . . 



GIRL COPS' TINY 
HANDCUFFS ARE FROZEN 

• Recently I reported that European beauty 
queens threatened to strike for better 
working conditions. 




5. 1 



OLYN EARLE 



!***r*AUAjf Womb's WemtLT ^ Janu«jy 12. 1966 



and place rf over the sixpence, rm- 
u The com " 



NOW 1 sec that French police- 
women arc up in long arms of 
the law about their lot, which ihcy 
say isn't a happy one. 

They claim lbey are underpaid and look 
dowdy in dull uniforms. 

This is an unusual twisl to police work, 

Mn«t uniformed cop* jump at the chance 
to he plainclothes officers. 

Bui ihr pirts, no doubt, have an argu- 
ment — particularly ones on poim-duty. 

How can an unattractive Jam hope I a 
stop traffic? 

And how can a girl who i«xvt smart - 
looking expect a man to take any notice 
when she sayv "I must ask you to acrom. 
pany me"? 

The rnVli complain that their stockings 
are of cheap cotton. 

They wntild naturally prefer to be Sheer- 
look Holmes, 

They could point out lhat h h faihion- 



nylon 



able for even hold-up men to 
stockings Over their laces. 

There ir. no doubt that a 51 ri who looked 
like Pussy Galore would have mare chance 
of trapping rat -burg Ian galore. 

On ihe nueiitiou of more pay. a police- 
woman a ptgopj to trap a park ma&her 
diotild be emit led to si wapc adjustment 
10 cover l lie high cost of loving. 

And even if pretty ing-up policewomen 
iiieaul rh.il amorous •Hipermrs insisted on 
taking them to dinner it would entitle the 
girls lo lung vi vice leave. 

Perhaps even Georges Simmw would 
immonafae the girl cops by creating a fic- 
tional detective heroine. 

i muM sa\ 1 would rather billow ihe 
adveniurc* of a detective who looks more 
like Ann-Marcrel than Maiejet. 

49 
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H*>re\ 



your answer 



• Although pen nanci and initials are ofweyj irjwf, Jetton wiif not bm 
ttnwcred an/em teoi name attd addrcu tti sender ore 01 a guarantor 

«t goad foifft. Private answers to problem cannot bo givtn. 



Bored with Patience 

,l J AM \ 5^ and qoi(e good look- 
ing, but I don't seem to get 
on with bnjTi. All my girlfriends 
have boyfriends and talk about 
their wonderful weekends all the 
time I ill bark and think of my 
Saturday night at home playing 
J'aiicnce. Please could you give me 
some od^japc on what to do before 
I go crazy. Our holidays arc od 
now and the girls will all br off 
for the beach, leaving dm? behind" 

"Lonely," New Zealand. 

Pirst I \ugnest that you start 
Biting an interest in something 
apaii fmm I'aiicnce, Join a club T 
read books, fake up an interest. 
Thii will pur your time to a good 
usr, and also give you something 
to talk about. Then you will be- 



rnmc a more interesting person. 
C.Tim "t you go to thf bearh, loo? 

Blond and handsome 

J AM 14 years old and like a 
boy who is \5> He ha* blond 
hair and is very handsome. I used 
to go with him about a month 
ago, but he dropped me because 
he didn" think 1 liked him, I 
do, though* He still speaks lu me, 
but said he didn't want to go with 
me although he likes me. Would 
\uu please tell mt why? 
* "Heartbroken^ N.S.W. 

Bpf| don't drop girl* because 
they dnn"t thiol tliL'> art- liked by 
ihern. This is jusl a nice excuse and 
a way of tilling you that he does 
not like you in a romantic way\ 
bm would like to he friends with 
you. 




SViflm any l«ve <:? ine month , Do anything you'd ridftltitity rirj. r,impnx 
cjJves you so much Freedom, you're hardly awa-e you're rearing it, 



Wear you f p rcrfi gaf fashions. Feel as pretly as ytu, look. Tampa? gives 
you Sapty ptiise, comfort. No wonrJei *h r- lnons applaud its u&e. 



You feel so cool, so clean, so fresh with TAMPAX Worn internally, it's the modern way 



TJLMpMt iMTih-Mi -jui^m •MfliEHrlM.wi |a available in 



A "brush-off"? 

4 *J WILL turn TG 5000+ 

have a worrying problem. |_ 
crnlly I met a boy a few tr 
older than I am. I must tthntyl 
I liked htm a lot I really 
the feeling was mutual & 
seemed to hi nf it in so man 
Once hr_ even came to m> 
and talked with me for a 
Bui dow be completely 
nitr WrLit shiuJd I do? ^ 
I try to win him back, or 1 
as a brush-off?'' 
"Confused/' N.S.W, 
Take tm> as a bruib-<jff. 

She loves him 

" JJOW can a girl tell when ( 
is actually 'going xiti J 
boy*? He does not go out u <h 4 
other girls, 1 have beeo serii^il 
hoy for about two month I |J 
hi.i.," 

"Don't Know; A.CLT 

IF you are seeing a boy irj 
ablv regularly and exelusr. 
you are "gointr wiLh" him I tly 
you arc "going with' 1 xtm .v. 
write about. 

Paying board 

-J AM 17 years old and wUl| 
working for the on' * 
months. My salary will bv 
week and every day excrjrt 
day I will have all mcak 1 
How much board should 
peered to pay my parents, who* 
no? straggling and who know) 
am trying to save?" 
"Working Student/' N-.W. 

You may think your pa I nui 
"noi fttruggling" withou 
knowing their situation, li I 
"snidenV" you mean tliai 
still at school or UltlVei 
member that you COlt vou. 
a good deal during the p 
ever, if your parents reatl^ 
have any ftftan< LdJ problem- I ihiJ 
ii would be nire of them to *w| 
'board" completely uiuIt 
apparent cirrumyiance&. Lhoui 
they may feci that yqy 
le;trn htm to hand I r m< i **y 1 
budget. I rould noc I 
precise amount without Ltiuwjl 
ihrir whole hivuuiiil srrsi 



Just friends 

I ASKED ut old friei, j 
parry as 1 knew 110 -oe 
and now he has asked rr r 
out with him. I like hip 
a friend and would hatr 
his feelings. Our parent* ti 
good friends and his parte . 
also be hurt. 1 have 1 ark J 
excuse once, but I knm* he ' 
ask again. How does one 
such a problem.** 
"Worriedp'' WA* 

Accept his next inviiatii ii vJ 
can and enjoy your dair *.;\\\ 
hoi maimain a rJ just i 
a r 010 sphere. Next time r 

that yon have anoth't dati 
If he persist. M, mil hm'-uf 
during the evening that Oil 
him as a friend only. By ihti t 
he should catch on and m I 
out wuh dicnity . and 1 HI 
have avoided nafFlin^ nvo 
feaihers As he cdmi- witt ftHi j 
the paity when you needed )&% 
would only he polite 10 itttfj|| 
return invitation, anyway. 



'Blotchy" skin 



"J AM worried aboul tin 

^nd red blotches I gel , 
hands and legs. They look _ 
and I have tried evrrvllung 
cover thrm up. What are thry * 
what should 1 do about ihcifl* 
"BJorcby/' Qld, 
it probably has wiuetbinf; u 
wuh your Lrrcuiaiion. See a I 
tor and ask his advice. 
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IORAKE 

THE 

Hie iCiAM 



MANDRAKE is visited by his 
chief and two secret agents. 
They tell him that they think rtia 
dreaded Cobra is still alive, NOW 
READ OH , , . 




BUTTERICK 



PATTERNS 




V KK'S CROSSWORD 

ACROSS 

|Wll F.qropcm warbler hard* Oartnut 
\*h cricket bat (6-5). 

M]r of penon? for politics or for 
>em (5). 

I^c ! pocritital style k uubk (4). 

Misjpiniy screen for trans with 
Wilr* dura lion of life (8), " 

yrtrn ' definite article and then boil 

m 

E*nr beat, die cad of wbfch belong* 

F 

{^resting « wish, IVe a pot with 
qidlHtf im twrt rtarvatioa (4j. 

i tfcrou^h the nose (5). 
n* ^ of fWJr 

■mp f& 5). 2j Velsenxiit (7), 




Solution will be pafcfisncd next week. 
DOWN 

i5. Her Trok art of cJo- 



3. Truth a Pot for him {4) 

4. Edible *e> Kail first fcw* a 16 Coincide in part aborc 
Mot (6) 

5. Gnunbkri («). 



exrcuh of a race-track (7). 



6, Opera composed by BeJ- 

lim (5), 

7, Teals for Skakespcariao 

ehm (11). 

8, I try pewters (snagr., 11), 
Womeh'h WtnaLT — January 12, 1966 



17. Occurences stirtJnp smooth 

(6). 



10. Complete with a i 



I start 



21. Small mass of land sur- 
rounded with water |4). 



linTEftfCSC PATTERNS Ate AVAILABLE AT LEAPING STOIt€5 



Srtmt r«M 



poUoJ ftal* to: f ATTfftW SEJUVICf . f O. SOX 4, CtOTDOH. NSW 
: ^-O. BOX II OW. CltanU*, SAA.) if SUSt: TO STATE 51 Z£, 



KJ*MF 


«s«gn 


SIZf 
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Simply serve with Sao 




Sao biscuits make foods taste twice as good, more 
satisfying and more appetising. At meal times or 
between-times throughout the day, Sao biscuits make 
all the difference. There is nothing like a buttered Sao. 
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